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CHAPTER I 
SAUCES AND GRAVIES 


Until the end of the eighteenth century cookery was a 
neglected art in England, and sauces were practically unknown. 
. A celebrated Frenchman who lived in that age humorously 
described us as “‘a nation with one sauce.” History has not 
recorded the name of that particular sauce; but it could 
not have been the ancient sauce of the Romans, which tradi- 
tion has handed down to us under the name of “‘ Garum.” 
This sauce is made from anchovy brine, and is largely used 
by the Turks in the preparation of their national dish, ‘‘ Pilau,”’ 
but the presence of the strong flavour of anchovy, however 
desirable in itself, would prevent its use in many dishes. 
Possibly ‘‘ melted butter ”’ filled the double office of “‘ sweet ”” 
and “‘ savoury ”’ ; and it would be difficult in the present day 
to find any individual who passes muster as a plain cook, 
whose knowledge of sauces is as restricted as that of the 
nation some century and a quarter ago. The unit must now 
be multiplied by something like 650 to arrive at an approximate 
estimate of the sauces and gravies in use at the present day. 


IMPORTANCE OF SAUCES 

Brillat-Savarin, speaking of this branch of cookery, says: 
“One can learn to cook, and one can be taught to roast, 
but a good sauce-maker is a genius born, not made.” Alexis 
Soyer, referring to this subject, writes : ‘‘ Sauces are to cookery 
what grammar is to language ’’"—a most apt comparison, for 
grammars have been adapted in a hundred different ways to 
Suit the genius of the languages they dominate. And so with 
Sauces; they form an essential part of cookery, yet the 
innumerable variations of each class have to be skilfully 
adapted to the dishes with which they are amalgamated or 
served, in order to give some necessary flavouring or produce 
some desired effect. Every cook should endeavour to attain 
§ : 
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proficiency in this branch of cookery, a task by no means so 
difficult as the number of sauces would lead us to suppose, 
for, if the few which have for their base either oil, wine or 
fruit, are excluded, the remainder are simply variations of 
the two foundation sauces, white and brown. 


USE OF SAUCES AND GRAVIES 


Each sauce must possess a distinct flavour and character 
of its own, and add either richness, piquancy, or flavour 
without losing its own identity; but unless purposely em- 
ployed to disguise the absence of flavour in some insipid 
substance, they should never be allowed to overpower the 
natural flavour of dishes of game, poultry, meat, etc., with 
which they are served. The excellence of many entrées 
depends almost entirely on the sauces which enter largely 
- into their composition. Boiled fish would be insipid without 
an appropriately flavoured sauce. Some dishes of boiled 
meat, and many simple puddings, are almost unpalatable 
without their customary sauces ; while a good gravy is indis- 
pensable with meat, poultry, and game. 

DIFFERENCE BETWEEN SAUCES AND GRAVIES 


Gravy is simply the juices of meat, diluted and seasoned 
but not thickened, except the slightly-thickened brown gravy, 
which ought really to rank as a thin sauce. 

Sauce.—Sauce has been defined as a LIQUID SEASONING, 
thickened by means of one of the following liaisons (or mixtures 
of yolk of eggs, cream, etc., used for thickening or binding 
white soups and sauces) :— 


I. Roux—white. 5. Butter and cream. 
2. ,, fawn. 6. Blended butter and flour. 
3. ,, brown. 7. Arrowroot, cornflour, Fecule, etc. 


4. and cream. 

Roux.—The literal translation of this word is ‘‘ russet,” 
but in a culinary sense it is a mixture of equal quantities of 
butter and flour cooked over a slow fire, or in a cool oven, 
until the desired colour is acquired. There are three varieties 
of roux: white, fawn, and brown ; and this form of thickening 
is generally employed in making good sauces. It may be 
made in small quantities as required, or in larger quantities, 
which, if closely covered, will keep good for months. When 
roux is made for immediate use it should be allowed to cool 
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slightly before adding the liquid to it. When using perfectly 
cold roux, the liquid should be added to it more gradually : 
in both cases the sauce must be constantly stirred until it 
boils,and then allowed to simmer until it attains the required 
consistency. A heaped-up tablespoonful of roux will thicken 
I pint of liquid. Directions for the preparation of the re- 
spective liaisons (sauce thickenings) will be found in the 
following pages. 


THE BASES OR FOUNDATIONS OF SAUCES 


The following liquids form the bases of most of the sauces :— 

1. White Stock.—Nearly all the good white savoury sauces 
have for their foundation white stock and milk, used in varying 
proportions. 

2. Brown Stock.—All good brown savoury sauces are made 
from stock, more or less rich according to the purpose for 
which they. are intended. 

3. Fish Stock.—Fish sauces usually have for their founda- 
tion about equal quantities of fish stock and milk. 

4. Mtik.—Milk forms the basis of nearly all the plain white 
sauces, both sweet and savoury, also of bread sauce. 

5. Water.—Strictly speaking, all melted butter sauces should 
be made only with water ; a little of the broth in which fish 
or meat has been boiled is admissible, and is also an improve- 
ment to caper sauce; but when milk is added to the broth, 
as is frequently the case, to improve the colour, the founda- 
tion becomes white sauce, not melted butter. 

6. Oil.—Mayonnaise sauce, and others of a similar character 
known as salad sauces, are composed almost entirely of oil 
as their basis. 

7. Frutt.—Apple, cranberry, gooseberry, etc. 


VARIETIES OF SAUCES 


Sauces may be broadly divided into two classes, white and 
brown ; each class being further subdivided intosauces made 
by a long, slow process, and quickly-made sauces. 


FOUNDATION OF STANDARD SAUCES 
(a) White—Béchamel forms the foundation of all the good 
white sauces; it is made by the slow process, which extracts 
the full flavour of the substances employed. 
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(6) Plain White Sauce.—Nearly all the white sauces em- 
ployed in middle-class cookery have for their foundation a 
plain white sauce made by the quick process. Their flavour 
depends mainly on the substances added to them, such as 
parsley, celery, chocolate, vanilla, orange-essence, etc. 

(a) Brown—Espagnole —This sauce and the Béchamel have 
been aptly described as ‘‘ Adam ” and “‘ Eve.” France adds 
to them the Veloutée and Allemande, and calls the group the 
‘* sauces méres,”’ or ‘‘ mother sauces.” The Espagnole forms 
the basis of all good brown sauces, and these, like the white 
sauces, derive their distinctive names from the substances 
added to the foundation sauce. The rich exquisite char- 
‘acteristic flavour of Espagnole sauce is due partly to the 
lean bacon or ham which forms an indispensable part of it, 
and partly to the long, slow frying process to which the flour 
and other ingredients are subjected. 

(6) Plain Brown Sauces.—These sauces are always less 
quickly made than the plain white sauces, for no matter how 
simple they may be, the flour must be fried brown before 
adding the liquid. A little caramel may be introduced to 
IMPROVE the colour, but it imparts nothing to the flavour, 
whereas frying develops the full flavour of both the flour and 
vegetables used in making brown sduces. 


STOCK FOR SAUCES 


For methods of making various kinds of stock required for 
sauce making, see stocks in Soup section (pp. 74-77). 

Béchamel, Veloutée, Allemande, and sauces of a ilar 
character, must have for their foundation white stock made 
from chicken or veal, or the bones and trimmings of the same. 
The stock for Espagnole sauce, and those sauces of which it 
forms the basis, may be made ‘from any kind of meat, trim- 
mings, bones, livers, and gizzards of game and poultry ; ; it 
must be rich, of good colour, but not necessarily very clear. 
The Second Stock (p. 76), well reduced, would be eat 


CONSISTENCY OF SAUCES 


The consistency of a sauce varies according to its use. 
For a coating sauce, that is, a sauce thick enough to mask 


\ Note.—If the stock is poor it can be enriched by the addition of a small 
quantity of “ Lemco’”’ Meat Extract. 
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a chicken, cutlets, etc., over which it is poured, the proportions 
are I} oz. of flour to 1 pint of liquid, when made by the slow 

, during which the sauce becomes considerably reduced, 
but when made by the quick process nearly 2 oz. of flour must 
be allowed to 1 pint of liquid. Sauces to be served separately 
in a sauceboat or poured round the base of a dish should 
be made a little thinner, but it is always better to err on the 
side of over-thickening, it being much easier to reduce the 
consistency by adding a little more stock or milk, than to 
increase the consistency by reducing the quantity. The latter 
can only be done by boiling the liquid rapidly in an uncovered 
pan, which is not always convenient at the time of serving 
dinner. Reducing by rapid boiling is a method which may 
be usefully employed in dealing with stock too poor to make 
a suitable foundation for a good soup or sauce. As the stock 
is reduced by evaporation, its flavour and richness become 
concentrated, and if frequently skimmed it gains iar 
in brightness and colour. 


TIME REQUIRED FOR COOKING 


Sauces made by the slow process are allowed to simmer 
for 2 or 3 hours, or until all the unabsorbed fat comes to the 
surface. Frequent stirring is necessary, also rea 
skimming to remove the fat as it rises. The ordinary, o 
quickly-made sauces, should not have the liquid added ati] 
the flour and butter have been cooked together for 3 or 4 
minutes, or, when flour kneaded with butter is used, or flour 
moistened with milk or stock is used, the liquid to which they 
are added should be allowed to simmer for 5 minutes after 
coming to the boil, otherwise the sauce has an unpleasant taste. 

Sometimes sauces made by the long process are over-cooked 
and become oily. In this case a little cold stock, milk or 
water can be added, and the sauce stirred until it boils, when 
it will again become smooth, but it must then immediately 
be removed from the fire. 


THICKENINGS FOR SAUCES 


White Roux.—In making white roux, equal quantities of 
butter and flour are stirred in a stewpan over a slow fire for 
IO or 15 minutes, but without allowing the roux to take any 
colour. If for immediate use the roux must cool slightly 
before adding the liquid. 
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Fawn Roux.—For fawn or blonde roux, take equal quantities 
of butter and flour, and cook slowly over the fire or in a cool 
oven until the mixture acquires a pale fawn colour. 

Brown Roux.—This third variety is usually called ‘ stock 
roux,” because where roux is being constantly used a large 
quantity of it is made and kept in stock. The proportion of 
butter and flour are the same as for white and fawn roux. 
The nut-brown colour is obtained by a long, slow process of 
frying or roasting, during which much of the flavour char- 
acteristic of well-made brown sauce is developed. 

Egg Ltatson.—This thickening is composed of yolks of eggs 
beaten up with a small quantity of cream, milk, or white 
stock. The sauce to which this liaison (or thickenin g) is 
added must require no further cooking. One or two table. 
spoonfuls of hot sauce should be mixed with the eggs and 
cream, and the whole then strained into the sauce, which 
should be just below boiling-point. To remove the raw taste 
of the eggs, it is necessary to cook and stir the sauce by the 
side of the fire for a few minutes, but it must not be allowed 
to boil, or the eggs may curdle. 

Butter and Cream Liatson.—When butter and cream are 
employed for thickening, they are added in equal proportions 
to the sauce JUST BEFORE SERVING: re-heating would spoil 
the flavour of the sauce. 

Kneaded Butter Liatson.—This form of liaison is exceedingly 
useful when no roux is at hand, and a little additional thicken- 
ing is required. Butter will absorb about its own weight in 
flour, and the two are kneaded together on a plate until all 
the flour is absorbed, or, in other words, thoroughly moistened 
by the butter. This liaison should be added to the sauce in 
small portions and stirred until it is smoothly mixed with it. 

Arrowroot, Cornflour, or Fecule Liaison —Before adding any 
of these substances to the sauce, they must be smoothly mixed 
with a little cold stock, milk, or water. The liaison is stirred 
into the boiling sauce, and simmered for not less than 
2 minutes to cook the starch. 


CHAPTER II 
RECIPES FOR SAUCES AND GRAVIES 


ALLEMANDE SAUCE. (Sauce Allemande.) (For 
Meat, Poultry and Fish.) 


Take ? of a pint of white stock, 14 oz. of butter, 1 oz. of 
flour, the yolks of 2 eggs, 1 tablespoonful of cream, 1 teaspoon- 
ful of lemon-juice, nutmeg, and salt and pepper. 

Melt 1 oz. of butter in a saucepan, add the flour, stir and 
cook for a few minutes without browning, then put in the 
stock and bring to the boil, stirring meanwhile. Let it simmer 
gently for about 4 an hour, take it off the stove, add the yolks 
of the eggs and cream previously mixed together, a pinch of 
nutmeg, and season to taste. Continue to stir and cook 
slowly without boiling for a few minutes longer, then add the 
lemon-juice, and the remainder of the butter bit by bit, 
stirring the ingredients well between each addition. Pass 
through a fine strainer or tammy-cloth, re-heat, and use as 
required. 

This quantity should make about 1 pint of sauce. 


ANCHOVY SAUCE. (Sauce d’Anchois.) (For Fish, 
boiled or fried.) 
Prepare } a pint of Béchamel Sauce (p. 13), or other white 
sauce, and take 1 teaspoonful of anchovy essence. 
Make the sauce hot in a small stewpan, add the anchovy 
essence, and use as required. 
This quantity should make about } pint of sauce. 


ASPARAGUS SAUCE. (Sauce Asperges.) (For Aspa- 
ragus.) 

Make } a pint of White Sauce (p. 48), and take 25 green 
asparagus, } of an oz. of butter, $ a teaspoonful of lemon- 
Juice, spinach or a little spinach greening, and salt and pepper. 

11 


12 RECIPES FOR SAUCES AND GRAVIES 


Cut off the green ends of the asparagus, boil them in salt 
and water for ro minutes, and drain well. Melt the butter 
in a saucepan, fry the asparagus for about 8 minutes, add 
the sauce, and a seasoning of salt and pepper and a little 
spinach greening if a deep tint is desired. Simmer gently 
for about 15 minutes, then pass through a fine strainer or 
tammy-cloth; re-heat, add the lemon-juice, and use as 
required. 

is should make about 3 pint of sauce. 


AURORA SAUCE. (Sauce a l’Aurore.) (For Soles, 
Trout, etc.) 


To $a pint of Béchamel Sauce (p. 13), take r tablespoonful 
of cream, I dessertspoonful of tarragon vinegar or lemon- 
juice, r oz. of butter, the spawn of a lobster and a little salt 
and cayenne. 

Pound the lobster spawn and butter well together, and 
rub through a fine hair sieve. Make the Béchamel hot ina 
saucepan, put in the spawn, cream, vinegar and seasoning, 
and stir at the side of the fire until quite hot, but without 


boiling. 
This should make about } pint of sauce. 


BACON SAUCE. (Sauce au Lard Fumé.) (For Roast 
Chicken or Veal.) 


Cut 4 oz. of streaky bacon into small dice, and take 1 small 
onion finely-chopped, 1 dessertspoonful of flour, 2 tablespoon- 
fuls of vinegar, ¢ a pint of water, and a little salt and pepper. 

Fry the bacon slightly, add the onion, sprinkle in the flour, 
and fry slowly until lightly browned. Season to taste, add 
the vinegar and water, stir until boiling, and serve. 

This should make about } pint of sauce. 


BEARNAISE SAUCE. (Sauce Béarnaise.) (For Fillets 
of Beef, Veal, etc.) 


Take 1 shallot, peeled and chopped finely, a few fresh 
tarragon leaves, } a gill of malt vinegar, } a gill of French 
wine vinegar, 2 yolks of eggs, a few peppercorns crushed, or 
some mignonette pepper, salt to taste, 4 a gill of white or 
Béchamel sauce, 1 oz. of butter, $ a teaspoonful of chopped 
parsley and tarragon leaves. 

Put the vinegar, shallots, and whole tarragon leaves in a 
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stewpan, cover it, and let the liquor reduce to about one- 
eighth of the original quantity. Remove from the fire, coo} 
a little, add the sauce and re-heat, then stir in the yolks of 
the eggs, and season with salt, peppercorns, and mignonette 
pepper. Whisk the whole over the fire, and incorporate the 
butter by degrees. This sauce must on no account be allowed 
to boil when once the eggs are added. Pass it through a 
tammy-cloth. Return to another stewpan, and whisk again 
ever hot water or in a bain-marie. Add the chopped parsley 
and a few chopped tarragon leaves, and serve. 

This should make about 4 pint of sauce. 

Note.—If the sauce is required richer, a little cream may be added. 


BECHAMEL, or FRENCH WHITE SAUCE. (Sauce 
Béchamel.) 


Have ready 14 oz. of flour, 2 oz. of butter (or ee 
quantity of white roux), 1} pints of milk (or white stock), 1 
small onion or shallot, 1 small bouquet-garni (parsley, thyme, 
bay-leaf), 10 peppercorns, } a bay-leaf, 1 small blade of mace 
and seasoning. 

Put the milk on to boil with the onion or shallot, the 
bouquet-garni, peppercorns, mace, and bay-leaf. Melt the 
butter, stir in the flour, and cook a little without browning, 
stir in the hot milk, etc., whisk over the fire until it boils, 
and let it simmer from 1 . to 20 minutes. Strain and pass 
through a sieve or tammy-cloth, return to the stewpan, season 
lightly with a pinch of nutmeg, $ a pinch of cayenne, and $a 
teaspoonful of salt. The sauce is then ready for use. 

This should make about 1 pint of sauce.. 


BECHAMEL SAUCE WITHOUT STOCK. 


Procure 1 oz. of butter, x oz. of flour, I pint of milk, I small] 
onion stuck with a clove, a few parsley leaves tied in a bunch, 
+ a bay-leaf, x small blade of mace and seasoning of salt 
and pepper. 

Boil the milk with the vegetable and seasoning for about 
4an hour. Melt the butter in another saucepan, stir in the 
flour, and cook for a few minutes without allowing it to brown, 
add the milk gradually, stir until it boils, simmer for about 
20 minutes. Strain the sauce, use as required, adding season- 
ing to taste. 

This should make about 1 pint of sauce. 
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BEEF GRAVY. (For Poultry, Game, etc.) 

To x pint of cold water allow $ a Ib. of lean beef, r small 
onion, and salt and pepper. 

Cut the beef into small pieces, put it with the onion and 
the water into a stewpan, or earthenware stewjar, and cook 
slowly for 3 or 4 hours. Strain, season, and use as required. 

This should make about } pint of sauce. 


BIGARADE SAUCE. (Sauce Bigarade.) (For Roast 
Duck, Goose, Pork, and Ham.) 


Take } a Seville orange, $ a pint of brown sauce, } a pint 
of good stock, x glass of port wine, I teaspoonful of lemon- 
juice, and a little salt and pepper. 

Strain the juice of the orange. Cut the rind into very fine 
strips, cover with cold water and bring to the boil. Simmer 
gently from 10 to I5 minutes, then strain and drain well. 
Mix the brown sauce, stock and orange-juice together, and 
boil until reduced to half the original quantity. Strain, return 
to the saucepan, add the prepared orange-rind, lemon-juice 
and port wine, season to taste, boil and use as required. 

This should make about ? pint of sauce. 


BLACK BUTTER SAUCE. (For Fish, Calf’s Brains, 
etc.) 


Have ready 1} oz. of butter, 1 teaspoonful of chopped 
parsley, and } a teaspoonful of vinegar. 

Cook the butter in a frying or sauté-pan until it acquires 
a nut-brown colour, then add the parsley and vinegar, cook 
for x minute longer, and serve. 


BORDELAISE SAUCE. (Sauce  Bordelaise.) For 
Beef, Pork, Duck, etc.) 


Prepare 3 of a pint of Espagnole Sauce (p. 24), and take 
I glass of claret, 2 finely-chopped shallots, 4 an oz. of glaze, 
X teaspoonful of chopped parsley, tarragon and chervil, a 
pinch of sugar, and sufficient seasoning. 

Put the wine and shallots into a saucepan, and reduce to 
half the quantity. Add the sauce and cook slowly for about 
20 minutes. Skim, and add the rest of the ingredients, boil 
up, and serve. 

This should make about ? pint of sauce. 
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BRAIN SAUCE. (For Sheep’s Head.) 


To 2 sheeps’ brains, allow 2? of a pint of liquor in which 
the heads were cooked, 14 oz. of butter, 14 oz. of flour, 1 small 
onion chopped, 1 teaspoonful of vinegar and a little salt and 


pper. 

Wash and soak the brains in salt and water. Tie them in 
muslin, and cook them until firm in the pot containing the 
sheeps’ heads. Melt the butter in a stewpan, add the flour, 
cook it slowly until lightly browned, then put in the onion, 
and continue to cook slowly until the whole acquires a nut- 
brown colour. Add the pot-liquor, vinegar, salt and pepper 
to taste, simmer gently for about 10 minutes, then stir in 
the brains, previously coarsely-chopped, and serve poured 
over the prepared heads, or separately. 

This should make about 1 pint of sauce. 


BREAD SAUCE. (Sauceau Pain.) (For Roast Chicken, 
Turkey, etc.) 


Take 4 a pint of milk, x tablespoonful of cream, 2 oz. of 
freshly made breadcrumbs, } of an oz. of butter, 1 very small 
peeled onion, r clove, and salt and pepper. 

Put the milk and onion, with the clove stuck in it, into a 
small saucepan and bring to the boil. Add the breadcrumbs, 
and simmer gently for about 20 minutes, then remove the 
onion, add salt and pepper to taste, stir in the butter and 
cream, and serve. 

This should make about 4 pint of sauce. 

Note.—The cream may be omitted, and, if preferred, a little more 


butter added. Flavouring is simply a matter of taste (when cloves 
are not liked, mace or nutmeg may be substituted). 


BRETONNESAUCE. (SauceBretonne.) (For Braised 
Mutton, etc.) 


Prepare }? pint of Brown Sauce (p. 17), and take rx 
tablespoonful of haricot purée, 1 onion sliced, 4 an oz. of 
butter, and a little salt and pepper. 

Melt the butter, fry the onion until well-browned, add the 
haricot purée and brown sauce, and bring to the boil. Season 
to taste with salt and pepper, simmer for 5 minutes, then 
pass through a fine strainer or tammy-cloth, re-heat and use 
as required. 

This should make about } pint of sauce. 
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BROWN CAPER SAUCE. (Sauce aux Capres Brunes.) 
' (For Steak, Kidneys, Fish.) 


Prepare 4 a pint of Espagnole Sauce (p. 24), or Brown 
Sauce (p. 17), and take x teaspoonful of vinegar, 1 teaspoonful 
of essence of anchovy, 1 tablespoonful of capers cut in two, 
x small onion very finely chopped, cayenne, and the juice of 
¢ a lemon. 

Put the sauce, vinegar, essence of anchovy and onion into 
a saucepan, boil, simmer for about 10 minutes, and strain. 
Return.to the saucepan, and when quite hot add the cayenne, 
lemon-juice and capers. 

This should make about 4% pint of sauce. 


BROWN GRAVY. (Jus brun.) (For Roast Meat, etc.) 


To I quart of water allow 1 Ib. of neck or shin of beef; 
1 oz. of butter, r oz. of sweet dripping, } an oz. of flour, x 
medium-sized onion, x small slice of lean bacon, or a few trim- 
mings of lean ham, salt and pepper and 1 clove, if liked. 

Cut the meat and bacon into small pieces, slice the onion. 
Melt the dripping in a stewpan, put in the meat, bacon and 
onion, and fry till brown. Add the water, salt and pepper, 
and clove, cook slowly for 3 or 4 hours, and strain. Melt the 
butter in a stewpan, stir in the flour, and cook for about 
5 minutes. Add the gravy, stir until it boils, skim, simmer 
for about Io minutes, and use as required. 

This should make about 1 pint of gravy. 


BROWN MUSHROOM SAUCE. (Sauce aux Champig- 
nons.) (For Braised Meat, Hare, Rabbit, etc.) 


Have ready 8 preserved mushrooms, $ a gill of the liquor, 
$a gill of sherry and } a gill of thin Espagnole Sauce (p. 24). 

Chop the mushrooms finely, put them in a stewpan with 
the liquor and the sherry, cover the pan, and boil well. Add 
the Espagnole, boil up again, then season and serve. 

This should make about } pint of sauce. 


BROWN ONION SAUCE. (Sauce: Bretonne.) (For 
Pork, Mutton, etc.) 
Take 2 Spanish onions, } a pint of Espagnole Sauce (p. 24), 
+ a gill of haricot beans, seasoning, about 1 gill of stock and 
I oz. of butter. 
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1. Chaudfroid of Chicken. 2. Chicken Quenelles and Peas. 
3. Fricassée of Chicken. 
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Soak the haricot beans for 12 hours, then put them on to 
boil in salt and water, and when tender rub them through 
a hair sieve. Skin and chop the onions, fry them in the butter, 
then add the sauce, and boil slowly until the onions are tender. 
Pass the mixture through a hair sieve, add the haricot purée, 
dilute with a little stock if needed, heat up, thoroughly 
season, and serve. 

This should make about rz pint of sauce.: 


BROWN SAUCE. (Sauce Brune.) 


With 3} a pint of stock or water, take r oz. of butter or 
sweet dripping, I oz. of flour, I small carrot, r small onion, 
and a little salt and pepper. , 

Cut the carrot and onion into small pieces. Melt the butter 
in a saucepan, put in the flour and vegetables, and fry until 
brown. An occasional stir is necessary to prevent the ingre- 
dients burning, but if they are constantly stirred they brown 
less quickly. Add the water or stock, stir until it boils, simmer 
for about 10 minutes, then season to taste, and use. A few 
drops of Browning (burnt sugar) may be added when the 
sauce is too light in colour. 

This should make about } pint of sauce. 


CALF’S HEAD, SAUCE FOR. 


Take 1 pint of the liquor in which the head was boiled, 
2 oz. of butter, 14 oz. of flour, 1 dessertspoonful of finely- 
chopped parsley, the juice and finely-grated rind of $a lemon, 
I onion sliced, and some salt and pepper. 

Fry the onion in the butter until well-browned, sprinkle 
in the flour and brown it also, then add the stock. Simmer 
gently for about 4 an hour to reduce, then strain. Return 
to the saucepan, and add the parsley, lemon-rind, lemon-juice, 
and seasoning to taste, make thoroughly hot, and serve as 
hot as possible. 

This should make about 1 pint of sauce. 


CAPER SAUCE. (Sauce aux Cfapres.) (For Fish or 
Boiled Mutton.) 

To $a pint of Melted Butter (p. 33) allow 1 tablespoonful 

of capers, either cut in two or coarsely chopped, 1 dessert- 

spoonful of vinegar from the capers, and a little salt and 


pepper. 
B 
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Make the melted butter as directed, add to it the capers, 
vinegar and seasoning, and use. 

This should make 4 pint of sauce. 

Note.—If£ for serving with boiled mutton, make the melted butter 


sauce with the liquor in which the meat was boiled, instead of plain 
‘water. 


CAPER SAUCE, SUBSTITUTE FOR. 


Prepare } a pint of Melted Butter (p. 33), and take 2 table- 
spoonfuls of cut parsley, 1 tablespoonful of vinegar, and a 
little salt and pepper. 

Choose dark-coloured parsley, or boil it slowly in order 
to destroy some of its colour, and then cut it into small pieces, 
but do not chop it. Have the melted butter ready made 
according to directions given, add to it the parsley, vinegar, 
and salt and pepper to taste. 

This should make about } pint of sauce. 


CARDINAL SAUCE. (Sauce Cardinal.) (For Fish or 
Chicken.) 


Have ready $a pint of White Sauce (p. 48), 2 tablespoon- 
fuls of cream, I dessertspoonful of lemon-juice, 4 an oz. of 
lobster coral finely-chopped, nutmeg, and a little salt and 


pepper. 

Make the white sauce as directed, add the lobster coral 
and nutmeg, salt and pepper to taste. Simmer gently for 
about 15 minutes, then pass through a fine strainer or tammy- 
cloth. Re-heat, add the cream and lemon-juice, and use as 
required. 

This should make about ¢ pint of sauce. 


CARROT SAUCE. (Sauce au Carotte.) (For Meat 
and certain Vegetables.) 


Take ? of a pint of Second Stock (p. 76), x large carrot 
grated, 1 oz. of butter, 1 teaspoonful of finely-chopped parsley, 
x teaspoonful of lemon-juice, and a little salt and pepper. 

Melt the butter in a saucepan, add the carrot, and let it 
cook gently for about Io minutes. Add the stock, season 
to taste, and simmer gently for about 4 an hour. Return 
to the saucepan, strain, add the parsley and lemon-juice, 
bring to the boil, and it is then ready for use as required. 

This should make about } pint of sauce. 
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CELERY SAUCE. (Sauce Céléri.) (For Boiled Turkey 
and Fowls.) 

To #of a pint of White Stock (p. 76) allow } a pint of milk, 
2 tablespoonfuls of cream, 1} oz. of butter, 1} oz. of flour, 2 
sticks of celery (white part only),a blade of mace, and a little 
salt and pepper. 

Wash the celery, cut it into short pieces, cover with cold 
water, bring to the boil, and strain. Put the stock and mace 
into a stewpan, add the celery, simmer until tender (45 to 
60 minutes), then rub through a fine hair sieve. Melt the 
butter in the stewpan, stir in the flour, cook for about 
5 minutes, then add the milk and celery purée, and stir until 
it boils. Add seasoning to taste, stir in the cream and use. 

This should make sufficient for a boiled turkey or two fowls. 


CHAUD-FROID SAUCE (WHITE). (Sauce Chaud- 
froid Blanche.) (Cold Sauce for masking Chicken, 
Cutlets, etc.) 


Have ready } a pint of Béchamel Sauce (p. r3), } of a pint 
of aspic jelly (see below), } of a pint of cream, about $ an 
oz. of gelatine, and x teaspoonful of chilli vinegar or 
lemon-juice. 

Dissolve the gelatine in the aspic jelly, and mix with the 
hot sauce. Stir over the fire until it boils, then add the 
vinegar or lemon-juice, simmer for 3 or 4 minutes, and strain 
or pass through a tammy-cloth. When cool add the cream, 
and use as required, when just on the point of setting. 

This should make about $ pint of sauce. 

Aspic Jelly —To make about 1} pints of aspic jelly whisk the 
whites of 2 eggs slightly, pare the rind of a lemon thinly and 
stiain the juice. Put these into a stewpan together with 
2} oz. of gelatine, I quart of water, of a pintof malt vinegar, 
x tablespoonful of tarragon vinegar, I onion, a carrot, 2 or 3 
strips of celery, a bouquet garni (parsley, thyme and bay-leaf), 
10 peppercorns, a teaspoonful of salt and the shells of the eggs, 
and whisk over a brisk fire until boiling. Simmer gently for 
about 20 minutes, and strain. 

Note.—Brown Chaud-Froid sauce may also be made by substituting 
rashes apie cary peepeadctaled- airy arehscie pend pays diameay-e Per egT™ 

ane a cay ie cule ky eticn a ees dtone ot 
ink Chaud-Froid is made by adding a 
Seni the mel sauce. The anpic jolly aod selatine are nided 
to give brightness and stiffness to the sauces. 
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CHEESE SAUCE. 


Take #2 of a pint of milk, ? of an oz. of butter, ? of an oz. 
of flour, x tablespoonful of finely-grated cheese and a little 
salt and pepper. 

Melt the butter in a stewpan, add the flour, stir and cook 
the mixture for 5 minutes without browning, and add the milk. 
Season to taste, simmer gently for about ro minutes, then 
stir in the cheese, and use. 

This should make about } pint of sauce. 


CHESTNUT SAUCE. (Sauce aux Marrons.) (For 
Chicken or Turkey.) 


With ? of a pint of white stock, take } of a pint of cream 
or milk, 4 a Ib. of chestnuts, a thinly-cut strip of lemon-rind, 
cayenne and salt. 

Cut the tops off the chestnuts and roast or bake them for 
about 20 minutes. Remove the outer and inner skins, put 
them into a saucepan with the stock and lemon-rind, and let 
them simmer until tender (about $ an hour). Rub through a 
fine sieve, return to the saucepan, add seasoning to taste, 
and re-heat. Stir in the cream, and use as required. If 
milk is used, mix with it a teaspoonful of cornflour or ordinary 
flour, stir it into the purée when boiling, and simmer for 
about 5 minutes. Season with salt and cayenne. 

This should make sufficient sauce for a boiled turkey. 

Note.—Brown chestnut sauce may be made by substituting 4 a 


pint of brown sauce and a } of a pint of brown stock for the white 
stock and cream. 


CHRISTOPHER NORTH’S SAUCE. (For Meat or 
Game.) 


Have ready } gill of good brown sauce, 1 dessertspoonful 
of mushroom ketchup, I small glass of port, 1 dessertspoonful 
of castor sugar, } of a gill of game gravy, 1 tablespoonful of 
lemon-juice, $ a teaspoonful of cayenne pepper, and 4 a 
teaspoonful of salt. 

Mix all the ingredients thoroughly together and heat the 
sauce gradually, by placing the vessel in which it is made 
in a saucepan of boiling water. Do not allow it to boil, and 
serve directly it is ready. If bottled immediately this sauce 
will keep for a fortnight. 
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CHUTNEY SAUCE. (Sauce au Mangul.) (For Game 
or Poultry.) 


Make a sauce the same as for venison (p. 46), omitting the 
red-currant jelly, and adding instead 1 heaped-up tablespoon- 
ful of mango chutney, chopped rather finely. 


CIDER SAUCE. (Sauce au Cidre.) (For Braised 
Ham, Pork or Duck.) 


To # of a pint of Brown Sauce (p. 17) allow 4 a pint of cider, 
2 cloves, I bay-leaf, and a little salt and pepper. 

Simmer the whole until reduced to the desired consistency, 
then pass through a fine strainer or tammy-cloth, re-heat, 
and serve as a substitute for champagne sauce. 

This should make about ? pint of sauce. 


COCKLE SAUCE. (Sauce aux Moules.) (For Cod or 
other Fish.) 


Take 1 pint of Melted Butter (p. 33), } of a pint of cooked 
cockles, r teaspoonful of lemon-juice, and a little salt and 
pepper. 

Have the melted butter ready boiling, add the cockles and 
lemon-juice, and season to taste. 

This should make about ? pint of sauce. 


CRAB SAUCE. (Sauce de Crabe.) (For Fish.) 


Prepare $a pint of White Sauce (p. 48), and take 1 medium- 
sized crab, I teaspoonful of anchovy-essence, a few drops of 
lemon-juice and cayenne. 

The fish stock required for the white sauce may be obtained 
by simmering the crab shell (previously made clean and 
broken into small pieces) in milk and water. Cut the crab 
in small pieces, add it with the anchovy-essence, lemon-juice 
and cayenne to the hot sauce, draw the saucepan aside for 
a few minutes, then serve. 

This should make about 4 pint of sauce. 


CREAM SAUCE. (Sauce 4 la Créme.) (For Sweet- 
breads, Chickens, Soles.) 
To x gill of Béchamel Sauce (p. 13) allow 2 tablespoonfuls 
of cream, I oz. of butter, 1 yolk of egg, a few drops of lemon- 
Juice and a little salt and pepper. 
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Put all the ingredients except the lemon-juice into a small 
saucepan, which must be placed either in a bain-marie or in 
a larger shallow pan, half full of boiling water. Stir the 
mixture until it acquires the consistency of thick cream, then 
pass through a tammy-cloth, re-heat, add the lemon-juice, 
and use. 

This should make about 1} gills of sauce. 


CUCUMBER SAUCE(Hot). (For Fish, Veal or Poultry.) 


Have ready $a pint of Béchamel Sauce (p. 13), 1 cucumber, 
I oz. of butter, a little spinach greening and salt and pepper. 

Peel the cucumber, cut into thick slices, and remove the 
seeds. Melt the butter in a stewpan, put in the cucumber, 
cover closely, and let it steam in the butter until tender (about 
30 minutes), stirring occasionally. When sufficiently cooked, 
add the sauce, lemon-juice, seasoning and spinach greening. 
Cook 2 or 3 minutes, pass through a sieve and serve. 

This should make about 3 pint of sauce. 


CURRANT SAUCE. (Sauce au Corinthe.) 


Take 2 oz. of currants cleaned, 2 oz. of butter, 1} oz. of 
flour, ? of a pint of water, 1 glass of red wine, 1 dessertspoonful 
of lemon-juice, 4 a teaspoonful of finely-grated lemon-rind, 
+ of a teaspoonful of ground ginger, and sugar to taste. 

Melt the butter in a saucepan, add the flour, and cook 
gently until it acquires a light brown colour. Put in the wine 
and water, bring to the boil, add the lemon-rind and lemon- 
juice, ginger, currants, and sugar to taste. Simmer gently 
for about 10 minutes, then serve without straining. 

This should make about 34 pint of sauce. 


CURRY SAUCE. (Sauce au Kari.) (For Meat, 
Poultry or Fish.) 


To } of a pint of good stock allow 14 oz. of butter, x table- 
spoonful of curry powder, I dessertspoonful of flour, 1 tomato 
sliced, 1 small onion sliced, and a little salt. 

Melt the butter in a saucepan, fry the onion until lightly 
browned, then add the flour and curry powder. Stir and cook 
gently for a few minutes, then add the stock, and bring to the 
boil. Put in the tomato, and seasoning to taste. Simmer 
gently for about 20 minutes, then strain and serve. 

should make about } pint of sauce. 
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DEMI-GLACE SAUCE (Half Glaze). (For Meat, 
Poultry, Game, etc.) 

Prepare $a pint of Espagnole Sauce (p. 24) and } of a pint 
of good gravy (p. 27). ; 

Strain the gravy and remove all the fat. Put the sauce 
and gravy into a saucepan, boil until well reduced, skim well, 
and serve. 

This should make about 4 pint of sauce. 


DEVILLED SAUCE. (Sauce Diable.) (For Devilled 
Kidney, Bones, etc.) 


With 2 tablespoonfuls of Harvey Sauce (p. 60) take 2 
tablespoonfuls of vinegar, 2 tablespoonfuls of butter (melted), 
I teaspoonful of mustard, a little salt, and cayenne for sea- 
soning. 

Mix all the ingredients together in a deep dish. Score the 
legs of a cooked chicken, etc., lengthwise, and soak well in 
the sauce. Grill, or fry in a little hot fat or butter, serve 
very hot. 

This should make sufficient for 3 or 4 persons. 


DUTCH SAUCE. See Hollandaise Sauce. 


EEL SAUCE. (Sauce Anguille.) 


Have ready # of a pint of stock, } Ib. of eels, x oz. of lean 
ham, I small onion sliced, a few thin slices of carrot, 1 bay-leaf, 
6 peppercorns, and a little salt and pepper. 

Wash the eel and cut it into short lengths. Cut the ham 
into small pieces. Place both eel and ham in a stewpan, 
add the stock, onion, carrot, bay-leaf, and peppercorns, and 
season to taste. Simmer gently for about 4 an hour, then 
strain, and.use as required. 

This should make about 1 pint of sauce. 


EGG SAUCE. (Sauce aux (ufs.) (For Boiled Fish 
and Boiled Fowl.) 


To ? of a pint of Melted Butter (p. 33) allow I teaspoonful 
of lemon-juice, a seasoning of salt and pepper, and 2 hard- 
boiled eggs 

Boil the eggs until quite hard (15 minutes), and put them 
into cold water for $ an hour. Remove the shells, cut the 
whites in small dice, and rub the yolks through a wire sieve. 
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Have the melted butter boiling, stir in the whites of egg, add 
salt, pepper, and lemon-juice, and use as required. The sauce 
is usually poured over the fish, and the sieved yolks of egg 
sprinkled on the top as a garnish. When the sauce is served 
separately, the yolks should be added to it with the whites. 
This should make sufficient sauce for 3 or 4 lb. of fish. 


EPICUREAN SAUCE. (For Fish, Cold Meat and 
certain Vegetables.) 


Prepare 1 gill of Mayonnaise Sauce (p. 33) and } a gill of 
aspic jelly (p. 19), and take 3 a gill of cream, 1 tablespoonful 
of tarragon vinegar, I teaspoonful of anchovy-essence, I 
dessertspoonful of chopped gherkins, 1 dessertspoonful of 
chopped chutney, 4 a cucumber, and a little salt, pepper, and 
sugar. 

Peel the cucumber thinly, cut it into small pieces, and 
cook till tender in salted water. ‘Drain off the water, and 
rub the cucumber through a fine sieve. Carefully mix the 
mayonnaise with the cream, anchovy-essence, gherkins, and 
chutney. Mix the cucumber purée with the vinegar and the 
aspic, which should be dissolved but almost cold. Blend 
both mixtures together. Season with salt, pepper, and a little 
castor sugar, and serve. 

This should make about } pint of sauce. 


ESPAGNOLE SAUCE. (Sauce Espagnole.) 


With 1 quart of stock, take I oz. of raw Jean ham or bacon, 
2 oz. of butter, 2 oz. of flour, r carrot, I onion, I clove, 
4 peppercorns, a bouquet-garni (parsley, thyme, bay-leaf), 
¢a gill of tomato pulp, $a gill of sherry (optional), and 2 mush- 
rooms. 

Melt the butter in a stewpan, add the ham, cut into small 
pieces, fry for a few minutes, and then put in the vegetables 
Sliced, the herbs, and spices. Stir these ingredients over a 
slow fire for about 5 minutes, then add the flour and brown 
it carefully. Add the stock, tomato-pulp, and sherry (if used), 
stir the sauce until boiling, draw the saucepan to the side of 
the fire, let it boil slowly for about 1 hour, then skim off the 
fat, pass the sauce through a tammy-cloth, season, warm up, 
‘and serve. 

This should make about 1 pint of sauce. 
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FENNEL SAUCE. (Sauce Fenouil.) (For Fish, 
Mackerel, etc.) 


To $a pint of Melted Butter (p. 33) take 2 tablespoonfuls 
of chopped fennel. 

Make the melted butter as directed. Wash the fennel 
well, pick it from the stalks, put it into boiling water, and boil 
until tender. Drain well, chop finely, and add it to the boiling 
sauce. 

This should make about 4 pint of sauce. 


FINANCIERE SAUCE. (Sauce Financiére.) (For 
Entrées of Chicken or Game, etc.) 


Prepare I pint of Brown Sauce (p. 17), and take I small 
glass of sherry, 4 an oz. of meat glaze, Financiére garnish 
of cocks’-combs, truffles and small mushrooms, and a little salt 
and pepper. 

Make the brown sauce, add the sherry and meat glaze, 
and simmer gently until considerably reduced. Pass through 
a fine strainer or tammy-cloth, re-heat, add the Financiére 
garnish, season to taste, and use as required. 

This should make about ? pint of sauce. 


FRENCH ONION SAUCE (WHITE). (Sauce Soubise.} 
(For Entrées of Mutton, Lamb or Duck, etc.) 


To 1 gill of white stock and 4 a pint of Béchamel sauce 
(p. 13) allow 2 Spanish onions, white pepper, salt, and a 
pinch of white sugar. 

Peel the onions, parboil them in salted water, strain and 
chop very finely. Return to the saucepan, stir over the fire 
until all moisture is absorbed, then add the stock and cook 
until tender. Now add the sauce, reduce until the desired 
consistency is acquired, add the seasoning, and serve as 
quickly as possible. 

This should make about # pint of sauce. 


GAME SAUCE. (Sauce Gibier.) 


Prepare x pint of Espagnole Sauce (p. 24), and take I glass 
of sherry (optional), 1 small onion, 4 a small carrot, } of a small 
turnip, a bouquet-garni (parsley, thyme, bay-leaf), a blade 
of mace, 1 clove, salt, pepper, the trimmings and carcases of 
game, grouse or woodcock preferably. 
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Chop the bones and trimmings of game into small pieces, 
cut the vegetables into thin slices. Put all these ingredients 
into a saucepan, add the sherry, herbs, flavourings and season- 
ing, and simmer for about 5 minutes. Add the Espagnole 
sauce, bring to the boil, skim, and cook slowly for about 15 
minutes, pass through a tammy-cloth, re-heat, add salt and 
pepper if necessary, and serve. 

This should make about ? pint of sauce. 


GENEVA SAUCE. (Sauce Génevoise.) (For Fish.) 


With 3 of a pint of fish stock, take 1 oz. of butter, r oz. of 
flour, I onion sliced, a teaspoonful of lemon-juice, 4 a tea- 
spoonful of anchovy-essence and a seasoning of salt and 


Pper. 
P Melt the butter in a stewpan, fry in it the onion until 
slightly browned, sprinkle in the flour, and stir until it acquires 
a nut-brown colour. Add the stock, lemon-juice, anchovy- 
essence, and season to taste. Simmer for 15 minutes, strain 
and use as required. 

This should make about 1 pint of sauce. 


Note.—If the sauce is ome richer, 4 a small wineglass of sherry 
or Madeira may be added 


GENOESE SAUCE. (Sauce Génoise.) (For Fish.) 


Take } a pint of Espagnole Sauce (p. 24), I pint of fish 
stock, 1 glass of claret (optional), $ a small onion, 1 clove of 
garlic, 2 cloves, 2 shallots, 1 bay-leaf, a few sprigs of parsley, 
I sprig of thyme, 2 oz. of anchovy-butter, pepper, salt, 1 pinch 
of castor sugar. 

Put some fish bones in a stewpan, together with the fish 
stock or water, the claret, sliced onion, herbs, etc., cover, and 
reduce well. Add the Espagnole sauce, boil up, and strain 
through a fine sieve or tammy-cloth. Return the sauce to a 
stewpan, season with a little pepper and a pinch of sugar, and 
whisk in the anchovy-butter. (To make anchovy-butter mix 
+ teaspoonful of anchovy-essence smoothly with 2 oz. of fresh 
butter.) Keep hot, but do not let the sauce boil again. 
Serve separately in a sauce-boat with boiled fish, or pour 
over braised fish. 

This should make about } pint of sauce. 


GERMAN SAUCE. See Allemande Sauce. 
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GHERKIN SAUCE. (Sauce aux Cornichons.) (For 
Entrées of Meat and Poultry, or Grills.) 


Prepare } a pint of Brown Sauce (p. 17), and take r table- 
spoonful of finely-chopped gherkins and a little salt and pepper. 

Make the sauce as directed, add the prepared gherkins, 
season to taste, and use as required. 

This should make about } pint of sauce. 


GRATIN SAUCE. (Sauce Gratin.) 


To 4 a pint of Espagnole Sauce (p. 24) allow r glass of 
sherry (optional), $ an oz. of glaze, 1 tablespoonful of finely- 
chopped parsley, 5 or 6 button mushrooms (fresh if possible), 
2 shallots or 1 very small onion finely-chopped, and I teaspoon- 
ful of anchovy-essence. 

Cut the mushrooms into small pieces, put them into a sauce- 
pan with the sherry (if used), glaze, parsley, and shallots, and 
simmer until considerably reduced. Add the sauce and 
anchovy-essence, cook for about 5 minutes, and serve. 

This should make about 4 pint of sauce. 


GRAVY (Quickly made). (Jus de Viande.) 


To ? of a pint of water, allow } a Ib. of shin of beef, 4 an 
oz. of butter, 4 an onion, } of a carrot, and a little salt and 


pper. 

Cut. the meat and vegetables into small pieces and fry 
them brown in the butter. Add the water, salt and pepper, 
and simmer for about 4 an hour. Strain, season, and serve. 
The meat and vegetables should afterwards be put into the 
stock-pot, or with more water added to them may be cooked 
until all their goodness is extracted. 

This should make about 3 pint of gravy. 


GRAVY. (Jus de Gibier.) (For Game, Hashes, etc.) 


Take some bones and trimmings of game or meat, sufficient 
cold water to cover them, a bay-leaf, 1 clove, 5 peppercorns, 
a sprig of thyme, a small piece of onion, and 1 oz. of butter. 

Cut up the trimmings and break the bones into small pieces. 
Melt the butter, add the bones and meat, and the rest of the 
ingredients, cover with water, simmer for about 2 or 3 hours, 
then strain, season, and use as required. 

This should make about ? pint of gravy. 


28 RECIPES FOR SAUCES AND GRAVIES 
GRAVY WITHOUT MEAT. 


Have ready 4 an onion, I small carrot, } oz. of dripping, 
4 a pint of water, r teaspoonful of Marmite, or any other 
kind of pure vegetable extract, and a little salt and pepper. 
Cut up the onion and carrot into slices; fry both in the 
dripping. When nicely browned add the water, and Marmite 
or other vegetable extract. Boil up, season with salt and 
pepper, and cook for about 10 minutes. Skim and strain. 
This should make about 3} pint of gravy. 


GREEN MOUSSELINE SAUCE. (Sauce Mousseline 
Verte.) (For dressed Fish and certain Entrées.) 


With 3} a pint of stiff Mayonnaise Sauce (p. 33) take 4a 
teaspoonful made English mustard, } gill Béchamel Sauce 
‘(p. 13), } gill of cream, a few leaves of tarragon and chervil, 
1 teaspoonful of spinach greening, a pinch of cayenne or paprika 
pepper, a pinch of salt, and $ a lemon. 

Mix the Mayonnaise sauce, mustard, and cream in a basin ; 
chop the tarragon and chervil leaves and put them with the 
greening into the Béchamel sauce, boil for a few minutes, and 
pass through a fine tammy-cloth. Let the preparation cool, 
and incorporate it with the cold sauce. Season to taste with 
a little salt and pepper, and finish by working in the juice 
of $a lemon. Serve cold. 

This should make about ? pint of sauce. 


HAM SAUCE. (Sauce au Jambon.) (For Veal, Duck, 
Game, etc.) 


Prepare $4 a pint of Espagnole Sauce (p. 24), or Brown 
Sauce (p. 17), and take 2 tablespoonfuls of finely-shredded 
or coarsely-chopped ham, 1 dessertspoonful of finely-chopped 
parsley, 1 teaspoonful of lemon-juice, and salt and pepper. 

Make the sauce hot in a saucepan, add the ham, and simmer 
for about 5 minutes. Remove from the fire, put in the parsley, 
lemon-juice, season, and serve. 

This should make about 4 pint of sauce. 


HOLLANDAISE SAUCE. (Sauce Hollandaise.) (For 
Fish and certain Vegetables.) 


To 1x gill of White Sauce (Béchamel) (p. 13) and } of a 
gill of good white stock, allow x dessertspoonful of lemon- 
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juice, 2 yolks of eggs, 1 oz. of butter, and a little salt and 


epper. 
: Make the white sauce hot, add the stock and yolks of eggs 
well mixed together, and whisk by the side of the fire until 
the sauce thickens, but it must not be allowed to boil. Add 
the lemon-juice, and the butter bit by bit, season to taste, 
and pass through a fine strainer or tammy-cloth. Re-heat, 
and use as required. 

This should make about 4 pint of sauce. 


HORSERADISH SAUCE OR CREAM. (Hot). (Sauce 
de Raifort Chaude.) (For Boiled Fish or Roast 
Meat, etc.) 


Take } oz. of flour, 1 oz. of butter, 2? pint of milk or cream, 
2 tablespoonfuls of finely-grated horseradish, 1 teaspoonful 
of vinegar, I pinch of salt, and 4 a teaspoonful of castor sugar. 

Blend the flour with the butter, boil the milk or cream, and 
add it to the butter and flour ; stir over the fire, and boil for 
about 5 minutes, taking great care not to let it curdle. Pass 
through a tammy-cloth or very fine strainer. Add the horse- 
radish, salt and vinegar, and mix well. Serve hot. 

This should make about # pint of sauce. 


HORSERADISH SAUCE (Cold). (Sauce Raifort 
Froide.) (For Hot or Cold Roast Meat.) 


Have ready about 1 oz. of finely-grated horseradish, 1 gill 
of thick cream or unsweetened condensed milk, 1 to 2 table- 
spoonfuls of white wine vinegar, I teaspoonful of castor 
sugar, a little powdered mustard, and seasoning of pepper 
and salt. 

Put the horseradish in a basin, add the sugar, mustard, 
salt and pepper; moisten with vinegar, stir in the cream 
gradually. Serve cold. 

This should make about } pint of sauce. 


INDIAN SAUCE. (Sauce a l'Indienne.) (For Meat 
or Vegetables when curry flavour is desired.) 


To 3 of a pint of stock allow 1 oz. of butter, 1 tablespoonful 
of curry powder, 1 dessertspoonful of flour, 1 teaspoonful of 
chutney, 1 sour apple sliced, 1 onion sliced, 1 teaspoonful of 
lemon-juice, and a pinch of salt. 
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Melt the butter in a stewpan, fry the onion brown, sprinkle 
in the flour and curry powder, and cook gently for Io or 15 
minutes. Add the stock, bring to the boil, put in the apple, . 
chutney, and a good pinch of salt, and simmer gently for 
about 20 minutes. Strain, re-heat, add the lemon-juice, and 
use as required. 

This should make about } pint of sauce. 


ITALIAN SAUCE. (Sauce Italienne.) (For Fish and 
Meat Dishes.) 


Take } a pint of Espagnole Sauce (p. 24), 4 small shallots 
chopped, 4 small mushrooms chopped, I sprig of thyme, 1 
bay-leaf, a tablespoonful of sweet oil, 1 glass of chablis 
(optional), and ¢ a gill of stock. 

Put the shallots in a small piece of muslin, and squeeze 
them in cold water to extract some of the flavour, then place 
them in a stewpan with the oil, cook for a few minutes, but 
do not brown. Add the wine, mushrooms, herbs and stock, 
reduce well, and add the Espagnole. Boil for about 10 
minutes, take out the herbs, skim off the oil, and serve. 

This should make about 4 pint of sauce. 


JUGGED GRAVY. (For Dishes requiring Rich Gravy.) 


Have ready 3 pints of water, 2 lb. of shin of beef, } Ib. of 
lean ham, I small carrot, 1 strip of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), a blade of mace, 6 peppercorns, 
I clove and a little salt. 

Cut the ham and beef into small pieces, and slice the veget- 
ables. Put them into a stewing jar in alternate layers, 
sprinkle each layer with salt, add the peppercorns, mace, 
bouquet-garni, and water, cover closely, and tie three or four 
folds of well-greased paper on the top to keep in the steam. 
Place the jar in a rather cool oven, and cook gently for about 
6 hours, then strain, and when cold remove the fat. Re-heat, 
and serve. 

This should make about 1} pints of gravy. 


KIDNEY SAUCE. (Sauceaux Rognons.) (For Grilled 
Steak, Kidney, etc.) 
Take about 2 oz. of ox kidney, 4 a pint of stock or 
water, $ an oz. of butter, x dessertspoonful of flour, salt and 
pepper. 
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Remove every particle of fat, and cut the kidney into small 
pieces. Melt the butter, fry the kidney for a few minutes, 
then sprinkle in the flour. Stir and cook until the flour is 
slightly browned, then add the stock and season to taste. 
Bring to the boil, simmer gently for about 20 minutes, then 
strain and serve. 

This should make about 4 pint of sauce. 


LEGHORN SAUCE. (Sauce Leghorn.) (For Cold 
Meats and Salad Dressing.) 


Have ready 3 hard-boiled yolks of eggs, salad-oil, vinegar, 
tarragon vinegar, 2 anchovies pounded and sieved, } a tea- 
spoonful of finely-chopped parsley, nutmeg, and pepper. 

Crush the yolks with a wooden spoon in a basin, add salad- 
oil, drop by drop at first, until the preparation has the con- 
sistency of very thick cream. Stir in a pinch of nutmeg, a 
little pepper, anchovies, parsley, and vinegar to taste. Set 
on ice or in a very cool place until wanted. 

This should make sufficient for 4 persons. 


LEMON SAUCE. (Savoury Sauce for Fowls, etc.) 


To 4 a pint of chicken stock, allow } of a pint of milk, 2 
tablespoonfuls of cream, the thinly-peeled rind and juice of 
I lemon, 1} oz. of butter, I oz. of flour, and a little salt and 
pepper. 

Simmer the lemon-rind and the milk and stock together 
for about 10 minutes. Melt the butter in a small saucepan, 
add the flour, and stir and cook for 5 or 6 minutes, without 
browning. Pour in the stock and milk, stir until boiling, 
simmer gently for about 20 minutes, season to taste, add the 
cream and lemon-juice, and serve. 

This should make about } pint of sauce. 


LIVER AND LEMON SAUCE. (For Boiled Chicken, 
etc.) 


With 4a pint of Melted Butter (p. 33) take 1 lemon, the 
liver of a fowl, and a little salt and pepper 

Boil the liver until firm, and chop it finely. Grate off the 
lemon-rind, and mix it with the liver. Remove every particle 
of white pith, and cut the lemon into dice, putting all the 
pips aside. Make the melted butter sauce as directed and 
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add the prepared liver, lemon-rind and dice, season to taste, 
and use as required. 
This should make about 4 pint of sauce. 


LIVER AND PARSLEY SAUCE. (For Boiled Chicken 
or Rabbit, etc.) 


Prepare 4 a pint of Melted Butter (p. 33), and take 1 table- 
spoonful of finely-chopped parsley, the liver of a fowl, and a 
little salt and pepper. 

Boil the liver until firm, and chop it finely, make the 
melted butter as directed, add the parsley and prepared 
liver, season to taste, and serve. 

This should make about 3 pint of sauce. 


LOBSTER SAUCE. (Sauce Homard.) (For Boiled or 
Grilled Salmon and Fried Fish generally.) 


Have ready } a pint of Béchamel Sauce (p. 13), a small 
hen lobster, r oz. of butter, and seasoning. 

Remove the coral from the lobster, wash it and pound it 
with the butter, and rub all through a hair sieve. Remove 
the meat from the tail and claws of the lobster, and cut it 
into small neat pieces. Warm the Béchamel sauce, add the 
coral-butter, mix well, then add the pieces of lobster, warm 
thoroughly, season, and serve. 

This should make about } pint of sauce. 


MADEIRA SAUCE. (Sauce Madére.) (For Entrées 
of Meat, Poultry and Game.) 


Take 3 a pint of Espagnole Sauce (p. 24), } of a pint of 
ood gravy, I oz. of meat glaze, I glass of Madeira or sherry, 
and a little salt and pepper. 

Simmer the sauce, gravy and wine until well reduced. 
Season to taste, put in the meat glaze, stir until it is dissolved, 
then strain the sauce, and use as required. 

This should make about $ pint of sauce. 


MAITRE D’HOTEL SAUCE. (Sauce Maitre d’H6tel.) 
(For Fish and Chicken, Veal, etc.) 
To $a pint of Béchamel Sauce (p. 13) allow 3 oz. of butter, 
the juice of $ a lemon, 1 teaspoonful of finely-chopped parsley, 
and seasoning to taste. 
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Put the Béchamel in a saucepan with a little water, stir 
until it boils, reduce well, then add the butter a little at a 
time, and stir well. Strain the sauce into another saucepan, 
add the parsley, lemon-juice, and seasoning, re-heat and 
serve. 

This should make about 3} pint of sauce. 


MATELOTE SAUCE. (Sauce Matelote.) (For Fish.) 


Have ready } a pint of Espagnole Sauce (p. 24), 4 of a 
pint of Fish Stock (p. 75), 4 a glass cooking burgundy or 
claret, ? of an oz. of butter, 1 tablespoonful of mushroom 
liquor, a few drops of lemon-juice, $ a small carrot, r small 
onion, and a little salt and pepper. 

Cut the carrot and onion into very small pieces. Melt the 
butter in a saucepan, put in the vegetables and fry until 
brown. Add the mushroom liquor, fish stock and wine, 
simmer until reduced one-half, then add the Espagnole. Stir 
until it boils, then strain or tammy. Re-heat, add the lemon- 
juice, salt and pepper to taste, and use as required. 

This should make about ? pint of sauce. 


MAYONNAISE SAUCE. (Sauce Mayonnaise.) (For 
Hot and Cold Dishes, Salad Dressing, etc.) 


Take 2 yolks of eggs, 1 teaspoonful of French mustard, } a 
teaspoonful of salt, a pinch of pepper, 1 tablespoonful of 
tarragon vinegar, about 1 pint of best salad oil, and 1 table- 
spoonful of cream. 

Put the yolks into a basin, add the mustard, salt and 
pepper, stir quickly with a wooden spoon. Add the oil, first 
drop by drop and afterwards more quickly, and at intervals 
a few drops of the vinegar. By stirring well, the mixture 
should become the consistency of very thick cream. Lastly, 
add the cream, stirring all the while. A little cold water may 
be added if the sauce is found to be too thick. 

In hot weather, the basin in which the Mayonnaise is made 
should be placed in a vessel of crushed ice. 

This should make about 1} pints of sauce. 


MELTED BUTTER. (Sauce au Beurre.) (For Fish, 
Poultry, Rabbit and certain Vegetables.) 


To } a pint of water, allow 1 oz. of butter, ? of an oz. of 


flour, and a little salt and pepper. 
Cc 
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Melt the butter in a saucepan, stir in the flour and cook 
for 2 or 3 minutes. The water now to be added must not be 
quite boiling, but it may be hot, and as the sauce has to be 
constantly stirred until it boils to incorporate the substances 
contained in it, considerable time is saved by adding warm 
or hot water, instead of cold. Bring to the boil, and simmer 
for a few minutes. Season with salt and pepper, and use as 
required. 

This should make about 3} pint of sauce. 


MELTED BUTTER. (Sauce au Beurre.) (An Old- 
fashioned Method.) 


With 4 a pint of hot water, take ? oz. of fresh butter, 
1 dessertspoonful of flour, and a seasoning of salt and pepper. 
Mix the flour smoothly with a little cold water in a basin, 
add the hot water gradually, stirring all the time. Put it 
into a saucepan, bring to the boil, simmer for about ro minutes, 
then add the salt and pepper, stir in the butter, and serve. 
This should make about 3 pint of sauce. 


MINT SAUCE. (Sauce 4 la Menthe.) (To serve with 
Roast Lamb.) 


Have ready 4 dessertspoonfuls of chopped mint, 2 dessert- 
spoonfuls of sugar, and about } a pint of vinegar. 

The mint should be young and fresh-gathered. Wash it 
free from grit, pick the leaves from the stalks, mince them 
very fine, put them into a tureen, add the sugar and vinegar, 
and stir till the former is dissolved. This sauce is better by 
being made 2 or 3 hours before it is required for the table, 
as the vinegar then becomes impregnated with the flavour 
ofthe mint. Good white wine vinegar is preferable to ordinary 
malt vinegar. Sugar should be added with discretion until 
the required degree of sweetness is obtained. 

This should make about } pint of sauce. 


MOUSSELINE SAUCE /(Hot.) (Sauce Mousseline 
chaude.) (For Fish, Chicken, etc.) 


Take a good handful of spinach or watercress, 1 tablespoon- 
ful of cream, 1 dessertspoonful of tarragon vinegar, the yolks 
of 2 eggs, salt and pepper to taste. 

Pick and wash the spinach, pound it well in a mortar, 
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and rub through a fine sieve. Put this purée, cream, vinegar, 
salt, pepper, and yolks of eggs into a saucepan, whisk briskly 
over the fire until it becomes a light froth, then serve as 
quickly as possible. 

This should make about } pint of sauce. 


MOUSSELINE SAUCE (Cold). (Sauce Mousseline 
froide.) (For Salmon or other Fish.) 


Pick a good handful of spinach, and take 4 of a pint of 
cream and } of a pint of Mayonnaise Sauce (p. 33). 

Prepare the purée of spinach as in the preceding recipe. 
Whip the cream stiffly, and add to it LIGHTLY the Mayonnaise 
sauce and the purée. 

This should make about } pint of sauce. 


MUSHROOM SAUCE. (Sauce aux Champignons.) 
(For Fish and Meat Entrées, Poultry, etc.) 


Prepare ? of a pint of Brown Sauce (p. 17), and take } of 
a pint of button mushrooms, 4 oz. of butter and a little salt 
and pepper. 

Peel the mushrooms and remove the stalks. Heat the 
butter in a stewpan, put in the mushrooms, and toss them 
over the fire for about 10 minutes. Drain off any butter 
that remains unabsorbed, add the brown sauce, season to 
taste, make thoroughly hot, and serve. ; 

This should make about } pint of sauce. 


MUSTARD SAUCE. (Sauce Moutarde.) (For Grilled 
Herrings, Mackerel, etc.) 


To 4 a pint of water allow 2 tablespoonfuls of cream, I oz. 
of butter, 1 oz. of flour, x tablespoonful of lemon-juice, 1 
teaspoonful of French mustard and 1 teaspoonful of English 
mustard. 

Melt the butter in a small stewpan, stir in the flour, and 
cook for a few minutes, then add the water, and stir until 
it boils. The mustard must be very thick, otherwise more 
than 2 teaspoonfuls will be required. Strain the lemon- 
juice on to the mustard, mix well together, then pour it into 
the sauce, and stir until it boils. Add the cream, and use as 
required. 

This should make about } pint of sauce. 
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NORMANDY SAUCE. (Sauce Normande.) (For 
Fish.) 


Have ready }a pint of white stock, } a pint of Fish Stock 
(p. 75), 14 oz. butter, 1 oz. flour, 2 yolks of eggs, and a 
few drops of lemon-juice. 

Melt 1 oz. of butter in a stewpan, add r oz. of flour, stir 
sufficiently long to cook the flour, moisten with the stock, 
and allow it to boil for about 10 minutes. Skim well, and 
finish with a liaison or binding of 2 yolks of eggs. Stir in 
bit by bit } oz. of butter and a few drops of lemon-juice. 
Pass through a fine strainer or tammy-cloth, and use. 

This should make about 1 pint of sauce. 


NUT BROWN BUTTER. (Beurre Noir.) (For Fish 
or Calves’ Brains.) 


Take 4 oz. of butter, 1 tablespoonful of finely-chopped 
parsley, 2 tablespoonfuls of vinegar, and a little salt and 


pepper. 

Cook the butter in a frying-pan until it turns brown, then 
add the parsley, vinegar, and salt and pepper to taste. Let 
the whole simmer for 1 or 2 minutes, when it is ready. 

This should make sufficient for one dish. 


aaah eo (Sauce aux Olives.) (For Poultry and 
eat. 

To 3 a pint of Espagnole Sauce (p. 24) allow } of a pint of 
good stock, 13 doz. small olives, and I teaspoonful of lemon- 

wice. 

Carefully stone the olives by paring them round in ribbons 
so that they may be replaced in their original shape. Put 
them into cold water, bring to the boil, and drain well. Have 
the sauce and stock ready boiling, put in the olives, simmer 
gently for about 4 an hour, then add the lemon-juice, season, 
and serve. 

This should make about } pint of sauce. 


ONION SAUCE. (Sauce aux Oignons.) (For Mutton, 
Lamb, Tripe, etc.) 
Have ready } a pint of milk, 2 tablespoonfuls of cream, I oz. 
of butter, 2 oz. of flour, 2 onions (about 3 a Ib.), salt and 
pepper. : 
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Peel the onions, put them into cold water, bring to the 
boil, and strain. Return to the saucepan with } a teaspoonful 
of salt and sufficient boiling water to cover them, and boil 
until tender (about r hour). When the onions are sufficiently 
cooked they must be well drained and chopped coarsely. 
Melt the butter in a saucepan, stir in the flour and cook for 
2 or 3 minutes, then add the milk and stir until it boils. Add 
the onion to it, season to taste, simmer for a few minutes, 
then stir in the cream, and serve. 

This should make about ? pint of sauce. 


ORANGE SAUCE. (Sauce au Jus d’Orange.) (For 
Roast Duck, Pork, etc.) 


Take 1 orange, 4 a pint of Espagnole Sauce (p. 24), $ a 
pint of stock or roast meat gravy, lemon-juice, red-currant 
jelly, salt and pepper. 

Peel an orange thinly, and cut the peel into strips (julienne 
fashion), put them in a stewpan with sufficient water to cover, 
boil for 5 minutes, and drain in a sieve. Put in a stewpan 
the Espagnole sauce, stock, and half the juice of the orange. 
Allow all to reduce to half its quantity. Add the orange 
peel, a teaspoonful of lemon-juice, and a teaspoonful of red- 
currant jelly, season with pepper and salt, boil up again, and 


rve. 
This should make about 1 pint of sauce. 


OYSTER SAUCE. (Sauce aux Huftres.) (For Fish 
or Fowl.) 


Have ready 12 sauce oysters, I oz. of butter, a teaspoonful 
of lemon-juice, the yolk of 1 egg, and ? of a pint of Béchamel 
Sauce (p. 13). | : 

Open the oysters, remove the beards, and put them with 
their liquor and the butter in a small saucepan. Cover with 
a lid, and cook for 4 minutes (they must not be allowed to 
boil), then drain well, and halve or quarter them. Reduce 
the liquor to half its original quantity, then strain, and return 
to the saucepan. Add the Béchamel sauce, when hot, bind 
with the yolk of egg, then put in the oysters and lemon-juice. 
Stir until the oysters are quite hot, season with a pinch of 
salt and pepper if necessary, and serve separately in a hot 
sauceboat. 

This should make about #2 pint of sauce. 
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PARSLEY SAUCE. (Sauce de Persil.) (For Boiled 
Fowl, Veal, etc.) 


Take 4 a pint of the liquor in which the meat has been 
cooked, } of a pint of milk, 1 oz. of butter, x oz. of flour, 
1 tablespoonful of chopped parsley, salt and pepper. 

Melt the butter in a saucepan, stir in the flour, cook for 
2 or 3 minutes, then add the liquor and milk, and stir until 
it boils. Simmer for a few minutes, season to taste, add the 
parsley, and use as required. If the parsley is allowed to 
boil in the sauce it will lose some of its green colour. 

This should make about # pint of sauce. 


PARSLEY SAUCE. (Sauce de Persil.) (For Fish.) 


With } a pint of Fish Stock (p. 75), or water, take 1 oz. of 
butter, ? of an oz. of flour, r tablespoonful of finely-chopped 
parsley, salt and pepper. 

Melt the butter in a saucepan, stir in the flour, cook for 2 
or 3 minutes, then add the stock and stir until it boils. 
Simmer for a few minutes, then season to taste, add the parsley, 
and serve. If the parsley is allowed to boil it will lose some 
of its green colour. 

This will make about } pint of sauce. 


PEPPER SAUCE. (Sauce Poivrade.) (For Pork and 
certain Brown Entrées.) 


Prepare ? of a pint of Espagnole Sauce (p. 24), and take 
4 an oz. of butter, $ a small carrot, $a small onion, 18 pepper- 
corns, I bay-leaf, a sprig of thyme, 2 cloves, and 3} an oz. of 
raw ham. - 

Chop finely and mix the onion and carrot, cut the ham 
into small pieces; fry in the butter for 3 minutes, and add 
all the other ingredients. Skim, boil for about ro minutes, 
strain, and serve. 

This should make about ? pint of sauce. 


PIQUANT SAUCE. (Sauce Piquante.) (For Pork, 
Duck or Brown Entrées.) 

To } a pint of Brown Sauce (p. 17) allow 2 tablespoonfuls 

of vinegar, 1 tablespoonful of capers cut in two, 1 tablespoon- 

ful of gherkin coarsely chopped, I small onion finely chopped, 


salt and pepper. 
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Put the onion and vinegar into a small saucepan, let them 
boil until considerably reduced, then add the brown sauce, 
capers, gherkin, salt and pepper if necessary, bring to the 
boil, simmer for about 5 minutes, and serve. 

This should make about } pint of sauce. 


PORT WINE SAUCE. (Sauce au Vin d’ Oporto.) 
(For Venison, etc.) 


Take $a pint of gravy from roast venison or mutton, r 
small glass of port wine, 1 teaspoonful of red-currant jelly, 
and a few drops of lemon-juice. 

Put all the above into a small saucepan, bring to the boil, 
and serve. 

This should make about $ pint of sauce. 


POULETTE SAUCE. (Sauce Poulette.) 


Prepare 4 a pint of Béchamel Sauce (p. 13), and take I raw 
yolk of egg, 1 tablespoonful of cream, 1 teaspoonful of finely- 
chopped parsley, 1 teaspoonful of lemon-juice, salt and pepper 
to taste. 

Mix the yolk of the egg and the cream together. Have 
the sauce nearly boiling in a saucepan, pour in the egg and 
cream, and stir for a few minutes, but the preparation must 
not boil, or the egg may curdle. Add the parsley and lemon- 
juice, season to taste, and serve. 

This should make about } pint of sauce. 


REFORM SAUCE. (Sauce Réforme.) (For Mutton 
Cutlets, etc.) 

With } a pint of Pepper Sauce (p. 38), take 1 small glass 
of port wine, I tablespoonful of red-currant jelly, cayenne 
pepper to taste. 

Make the sauce as directed, then add to it the rest of the 
ingredients, simmer for about 10 minutes, strain, and serve. 

This should make about 4} pint of sauce. 


REGENCE SAUCE. (Sauce Régence.) (For Fish.) 
Take 2 small shallots, } an oz. of butter, 1 gill of fish stock 
(prepared with fish bones and vegetables to flavour), } a gill 
of Marsala wine, 14 gills of Espagnole Sauce (p. 24), parsley, 
I bay-leaf, x sprig of thyme, 1 teaspoonful of horseradish 
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mustard, 1 tablespoonful of meat glaze, I dessertspoonful of 
truffle trimmings, seasoning. | 

Peel the shallots and chop finely, fry them a golden-brown 
in the butter, add the fish stock and the wine, cover, and let 
these reduce to half the original quantity. Now add a few 
sprigs of parsley, the bay-leaf, thyme, and the Espagnole 
sauce, let it simmer gently for about 20 minutes, then strain, 
and pass the sauce through a tammy-cloth. When required 
for table, stir in the horseradish mustard and the meat glaze 
—the latter should be incorporated in little bits. Season 
to taste, stir in the truffles, finely chopped, re-heat slowly, and 
use as directed. 

This should make about } pint of sauce. 


REMOULADE SAUCE. (For Salads, etc.) 


To 4 a pint of salad-oil, take 2 tablespoonfuls of tarragon 
vinegar, I teaspoonful of made mustard, I raw yolk of egg, 
a few leaves each of tarragon, burnet, chives, and parsley, 
x saltspoonful of salt, } of a saltspoonful of pepper and $a 
saltspoonful of castor sugar. 

Blanch the herbs for 1 minute in boiling water, then dry 
them well and chop them finely. Put the yolk of egg into a 
small basin, add the salt and pepper, stir briskly with a wooden 
spoon until very thick, then work in the oil, drop by drop at 
first, and afterwards more quickly. A few drops of vinegar 
shauld be added at intervals during the mixing, and when 
the desired consistency is obtained, the mustard, herbs and 
sugar may be stirred in and the sauce used. 


ROBERT SAUCE. (Sauce Robert.) (For Goose, Pork, 
Steak, Cutlets.) 


Make 4 pint of Espagnole Sauce (p. 24), and take $a glass 
of white wine, 4 an oz. of butter, } a small onion, } a tea- 
spoonful of castor sugar, and 1 saltspoonful of dry mustard. 

Mince the onion and fry it brown in the butter, add the 
mustard and wine, reduce a little. Add the sauce, cook for 
about ro minutes, season, and strain. 

This should make about } pint of sauce. 


ROE SAUCE. (Sauce Laitence.) (For Fish.) 


Take 4 a Ib. of cod’s roe (or any other kind), 1 teaspoonful 
of made mustard, 1 teaspoonful of anchovy sauce, 1 dessert- 
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spoonful of vinegar, } a pint of melted butter and a little 
salt and pepper. 

Cook the roe in a little water ; when cool, remove any skin 
there may be, and bruise the roe with the back of a wooden 
spoon. Add the mustard, anchovy-essence and vinegar, stir 
the whole into the prepared melted butter, and season to 
taste. Simmer gently for about 15 minutes, then strain and 
serve. 

This should make about } pint of sauce. 


SAGE AND ONION SAUCE. (Sauce aux Sauge.} 
(For Roast Pork, Goose and Duck.) 


With ? of a pint of Brown Stock (p. 74), take 2 medium-sized 
onions, I oz. of fresh breadcrumbs, 14 oz. of butter or beef 
or pork dripping, 1 teaspoonful of finely-chopped sage, salt 
and pepper. — 

Cut the onions into rather small dice. Melt the butter or 
fat, put in the onions, and fry slowly until brown. Add the 
stock and boil up, then put in the sage, breadcrumbs, salt and 
pepper, simmer for about 10 minutes, and serve. 

is should make } pint of sauce. 


SALAD DRESSING (French). (See Rémoulade Sauce.) 


SALAD DRESSING. 


Have ready the yolks of 2 hard-boiled eggs, 4 tablespoonfuls 
of salad-oil, 2 tablespoonfuls of Worcester sauce or mushroom 
ketchup, 2 tablespoonfuls of vinegar, 1 teaspoonful of made 
mustard, r teaspoonful of salt and $ a teaspoonful of pepper. 

Rub the yolks of eggs through a fine sieve, mix with them 
the salt, pepper and mustard. Stir in the salad-oil, add the 
Worcester sauce and vinegar gradually, and when thoroughly 
incorporated the dressing is ready for use. The whites of 
the eggs should be utilized for garnishing the salad. 


SALAD DRESSING (made without oil). 


With 2 hard-boiled eggs, take 4 tablespoonfuls of cream, 
2 tablespoonfuls of vinegar, 1 teaspoonful of mixed mustard, 
4 of a teaspoonful each of pepper, salt, and castor sugar. 

Pound the yolks of the eggs in a mortar, then put them 
into a basin, and add the mustard, salt, pepper and sugar, 
add the cream gradually, and stir vigorously until it becomes 
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very thick. Add the vinegar drop by drop just at the last. 
This should make about 4 pint of dressing. 


Note.—For other Salad Dressings, see recipes for Mayonnaise Sauces 
Rémoulade Sauce, Tartare Sauce, Vinaigrette Sauce, etc. 


scart SAUCE. (Sauce Salmis.) (For Game or 
ck.) 


Pc ready I teaspoonful of red-currant jelly, 4 a pint of 
Espagnole Sauce’(p. 24), 1 gill of game stock (made from the 
carcass of cooked game), 2 shallots chopped finely, 1 bay-leaf, 
I sprig of thyme, a few mushroom trimmings, I glass of port 
or claret (optional), and 1 tablespoonful of sweet oil. 

Put the oil in a stewpan, and fry the shallots a golden 
colour, add the bay-leaf, thyme, mushroom trimmings and 
port or claret (if used), cover the stewpan and cook for 
5 minutes. Add the stock and sauce, stir well, simmer for 
about 10 minutes, and remove the scum. Pass the sauce 
through a tammy-cloth, season, add red-currant jelly, warm 
up, and serve. 

This should make about } pint of sauce. 


SARDINE SAUCE. (Sauceaux Sardines.) (For Fish.) 


To ? pint of good stock, allow ? oz. of butter, } oz. of flour, 
3 large sardines, the thin rind of } lemon, 1 shallot, 1 bay-leaf, 
nutmeg, and a little salt and pepper. 

Remove and preserve the bones, chop the sardines rather 
coarsely. Melt the butter, add the flour, stir and cook gently 
for a few minutes, then add the stock. Bring to the boil, 
add the fish bones, lemon-rind, shallot, bay-leaf, a good pinch 
of nutmeg, and a seasoning of salt and pepper. Simmer 
gently for about 15 minutes, then strain over the chopped 
sardines, and serve. 

This should make about ? pint of sauce. 


SHALLOT SAUCE. (Sauce Echalote.) (For Fish, 
Pork, Ham, Game, etc.) 


Prepare ¢ a pint of sr Stock (p. 76), and take } an oz. 
of butter, 1 teaspoonful of lemon-juice, $ a teaspoonful of 
chopped parsley, and 6 shallots peeled and finely-chopped. 

Melt the butter, fry the shallots until lightly browned, and 
add the HOT gravy and the rest of the ingredients. Simmer 
gently for about zo minutes, and serve. 
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SHARP SAUCE. (See Piquant Sauce.) 


SHRIMP SAUCE. (Sauce auxCrevettes.) (For Fish.) 

With 4 a pint of White Sauce (p. 48), take } of a pint of 
picked shrimps, 1 teaspoonful of anchovy-essence, a few drops 
of lemon-juice, and cayenne. 

The fish stock required for the white sauce may be obtained 
by simmering the shrimp shells in milk and water. Add the 
shrimps, anchovy-essence, lemon-juice and cayenne to the 
hot sauce. Cover the saucepan, and let it stand for a few 
minutes where the contents cannot boil, then serve. 

This should make about } pint of sauce. 


SORREL SAUCE. (Sauce a 1’Oseille.) 


Have ready } a pint of White Sauce (p. 48), a good handful 
of sorrel and a little salt and pepper. 

Wash and pick the sorrel, put it into a saucepan without 
any water, and cook until tender. Chop finely, and rub 
through a hair sieve. Have the sauce boiling in a saucepan, 
add to it the purée, stir and cook for 3 or 4 minutes, season 
to taste, and serve. 

This should make about } pint of sauce. 


SOUBISE SAUCE. (Sauce Soubise.) 


Prepare } a pint of Béchamel Sauce (p. 13), or other good 
white sauce, and take 2 tablespoonfuls of white stock, 2 
Spanish onions, sugar, salt and pepper. 

Peel and parboil the onions in salted water, then drain well 
and chop them finely. Put the prepared onions and stock 
into a stewpan, cover closely, cook slowly until reduced to a 
pulp, and add the sauce. Simmer gently until reduced to 
the right consistency, then add a pinch of sugar, season to 
taste, and use as required. 

This should make about } pint of sauce. 


SPANISH SAUCE. (See Espagnole Sauce.) 


SUPREME SAUCE. (SauceSupréme.) (For Chicken, 
Veal, and White Entrées generally.) 

Take 1 oz. of butter, 1 oz. of flour, 14 pints of chicken stock, 

I small onion, 1 clove, 4 a bay-leaf, 14 0z. of fresh butter, 
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1 tablespoonful cream, 1 yolk of egg, and the juice of $a lemon. 

Melt the butter in a stewpan, add the flour, cook well over 
the fire, but do not let it brown, then add stock, onion, clove, 
and bay-leaf. Stir until boiling, simmer for about 15 minutes, 
and skim well. Now work in the fresh butter, cream, and 
yolk of egg, cook for 3 minutes, but do not let the sauce boil. 
Add the lemon-juice, pass the sauce through a tammy-cloth, 
warm, and serve. 

This should make about 1} pints of sauce. 


SWEDISH SAUCE. (Sauce Suédoise.) (For Cold 
Entrées and Salads.) 


Have ready 2 raw yolks of eggs, 2 hard-boiled yolks of eggs, 
1 teaspoonful of finely-chopped mixed herbs, salad-oil, tarragon 
vinegar, prepared mustard, salt and pepper. 

Pass the hard-boiled yolks of eggs through a fine sieve. 
Stir the raw yolks with a wooden spoon in a small basin until 
thick and creamy, mix in the yolks, and add the salad-oil, 
drop by drop, until the desired consistency is obtained, stirring 
briskly meanwhile. Add 3} a teaspoonful of made mustard, 
the herbs, vinegar, and salt and pepper to taste, and mix 
well. Stand on ice until required. 

This should make about } pint of sauce. 

Note.—This sauce is sometimes used for coating or masking purposes, 
in which case 4 a gill or so of Aspic jelly (p. 19) should be incorporated. 


TARTARE SAUCE. (Sauce Tartare.) (For Fried and 
Grilled Fish and certain Meats, also for Salads.) 


To $a pint of Mayonnaise sauce, allow 1 tablespoonful of 
chopped gherkin or capers and } a teaspoonful of very finely- 
chopped shallot (this may be omitted). 

Stir the gherkin and onion lightly into the mayonnaise, 
and use as required. 

This should make about } pint of sauce. 


TOMATO SAUCE. (Sauce Tomate.) (For Fish, Meat 
and Poultry, also certain Vegetables.) 


Take 1 Ib. of tomatoes, 2 shallots, 1 bay-leaf, I sprig of 
thyme, I0 peppercorns, I oz. of butter, a tablespoonful of 
flour, 2 oz. of lean ham, 1 tablespoonful of vinegar, and a 
little salt and pepper. 

Melt the butter in a stewpan, add the ham cut small, and 
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the shallots chopped. Cook over the fire, but do not brown. 

Now add the seasoning, herbs, peppercorns, and tomatoes 

sliced, sprinkle over the flour, stir all together, and boil for 

about 20 minutes, or until well reduced. Pass the sauce 

through a tammy-cloth, heat up, season to taste, and serve. 
This should make about ? pint of sauce. 


TOURNEE SAUCE. (Sauce Tournée.) (For Fish or 
Meat Entrées, Grills, etc.) 


Prepare ir pint of White Stock (p. 76), and take 2 oz. of 
butter, 14 oz. of flour, 6 spring onions, 6 small chopped 
mushrooms, a bouquet-garni (parsley, thyme, bay-leaf), salt 
and pepper. 

Melt the butter in a saucepan, add the flour, stir and cook 
for a few minutes without browning, and put in the stock. 
Add the white part of the onions, the bouquet-garni, mush- 
rooms, and a little salt and pepper, simmer gently for about 
20 minutes, then strain and use as required. 

This should make about 1 pint of sauce. 


TRUFFLE SAUCE. (Sauceaux Truffes.) (For Chicken 
and Game.) 


With x gill of Brown Sauce (p. 17) and 1 gill of tomato 
sauce, take 3 large truffles, 1 teaspoonful of anchovy-essence, 
¢ an oz. of fresh butter, and about 1 small glass of cooking 


sherry. 

Chop the truffles finely, put them in a small stewpan, cover 
with sherry, add the brown sauce and the tomato sauce, boil 
for a few minutes, finish with a teaspoonfullof anchovy-essence 
and the fresh butter. 

This should make about 3 pint of sauce. 


TURTLE SAUCE. (Sauce Tortue.) (For Chicken, 
Calf’s Head and other Brown Entrées.) 


To 1} pints of Espagnole Sauce (p. 24), made from turtle 
stock, allow 1 small glass of sherry, 1 teaspoonful of anchovy- 
essence, I dessertspoonful of lemon-juice, } a teaspoonful of 
chopped lemon-rind, 2 shallots finely chopped, and cayenne 
pepper to taste. 

Put all the ingredients into a saucepan, and simmer until 
considerably reduced, then strain, and use as required. 

This should make about 1 pint of sauce. 
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VALOIS SAUCE. (Sauce Valois.) (For Chicken and 
Veal Entrées.) 


Take x pint of rich chicken stock, 4 yolks of eggs, 2 oz. of 
butter, 2 dessertspoonfuls of white vinegar, 1 teaspoonful 
of chopped parsley, 2 shallots finely-chopped, salt and pepper. 

Boil the stock gently until reduced to a quarter of the 
original quantity. Put the vinegar and shallots into another 
saucepan, simmer gently until considerably reduced, and add 
the prepared stock. Beat the yolks of the eggs well, stir 
them into the contents of the saucepan when just below boiling- 
point, whisk until the preparation thickens, and season to 
taste. Add the butter bit by bit, whisking between each 
addition, and just before serving stir in the parsley. 

This should make about 1 pint of sauce. 


VELOUTE SAUCE. (Sauce Velouté.) (For Chicken 
and Veal Entrées, also Dressed Fish.) 


Have ready 1} oz. of butter, } oz. of sifted flour, x pint of 
good white stock, 3 a bay-leaf and 8 peppercorns. 

Melt x oz. of butter in a stewpan, stir in the flour, cook 
a little without browning, moisten with the stock, add the 
bay-leaf and peppercorns, stir and simmer slowly for about 
+ an hour, take off the scum, press through a tammy-cloth 
or napkin, return to the stewpan, and finish with the remainder 
of the butter, or a little thick cream. 

This should make about 1 pint of sauce. 

Note.—The stock from which Velouté sauce should be made is pre- 


from veal bones, chicken bones, and trimmings, a flavouring of 
carrot, onion, celery, bouquet-garni, the needful amount of seasoning. 


VENISON GRAVY. (For use with Mutton or Venison.) 


Heat 1 small jar of red-currant jelly and 1 small glass of 
port in a stewpan to near boiling-point, and serve separately. 
This should make about 3 pint of sauce. 


VENISON SAUCE. (Sauce Chevreuil.) (For Mutton 
or Venison.) 


Take x small onion, I oz. of lean ham, 1 oz. of butter, 4 
a gill of vinegar, 12 crushed peppercorns, 1 bay-leaf, $ a small 
minced carrot, a little thyme and chopped parsley, 4 a pint 
of Espagnole Sauce (p. 24), ¢ a glass of fay wine (optional), 

dessertspoonful o: 


and I -currant jelly. 
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Mince the onion and the ham, fry them in butter, then 
add the vinegar, peppercorns, bay-leaf, carrot, and herbs. 
Cover the saucepan and simmer for about Io minutes. Then 
add the sauce, wine, and jelly. Cook for about ro minutes, 
skim and strain. Re-heat, season, and serve. 

This should make about ? pint of sauce. 


VINAIGRETTE SAUCE. (Sauce Vinaigrette.) (For 
Asparagus, Green Artichokes, Calf’s Head, Calves’ 
Brains, etc.) 


With 4 tablespoonfuls of salad-oil, take 2 tablespoonfuls 
of tarragon vinegar, $4 a teaspoonful each of finely-chopped 
gherkin, shallot and parsley, and a little salt and pepper. 

Mix all well together, and use as required. 

This should make about 1 gill of sauce. 


WALNUT SAUCE. (Sauce aux Noix.) (For Braised 
Mutton, or any dish requiring a Sharp Sauce.) 


To ? of a pint of stock, allow 14 oz. of butter, 1 oz. of flour, 
2 small onions sliced, 4 firm pickled walnuts, 1 tablespoonful 
of walnut vinegar, salt and pepper. 

Melt the butter in a stewpan, fry the onion until lightly 
browned, then sprinkle in the flour. Fry slowly until the 
flour acquires a nut-brown colour, then add the stock, and 
simmer gently for about 20 minutes. Strain and return to 
the stewpan, season to taste, add the vinegar and the walnuts, 
previously cut into dice. 

This should make about } pint of sauce. 


WHITE MUSHROOM SAUCE. (Sauce aux Champig- 
nons [blanche].) (For Chicken and other White 
Entrées.) 


To 1 gills of Béchamel Sauce (p. 13) and 14 gills of veal 
stock, allow 8 or 10 preserved mushrooms, 3 a gill of the 
liquor, 4a gill of Chablis (optional), 1 desserts boparul’ of lemon- 
juice, and 1 tablespoonful of cream. 

Boil the stock and Béchamel together until reduced to 
half the original quantity. Add the mushrooms sliced, the 
liquor, lemon-juice, and wine. Boil again, skim, season, 
and add the cream. 

This should make about 1 pint of sauce. 
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WHITE SAUCE. (Sauce Blanche.) (For Vegetables, 
Veal, Rabbit and Poultry.) 


Take 1 oz. of butter, r oz. of flour, } a pint of milk, } a 
gill of white stock, 4 a bay-leaf, salt and white pepper. 

Melt the butter in a small saucepan, stir in the flour, and 
cook for a few minutes without allowing the flour to brown. 
Dilute with the milk, stir till it boils, then add the stock and 
bay-leaf, and let simmer for at least 10 minutes. Remove 
the bay-leaf, season to taste, and strain. 

This should make about } pint of sauce. 


WHITE WINE SAUCE. (Sauce au Vin Blanc.) (For 
Dressed Fish, etc.) 


Have ready } of a pint of fish stock, } a pint of white stock, 
a small glass of white wine (Chablis), ? of an oz. of flour, 2 oz. 
of butter, the yolks of 2 eggs, 4a lemon, salt and white pepper. 

If the sauce is required for dressed fish, the fish should be 
cooked in a mirepoix, or foundation preparation, of sliced 
onion, parsley, and savoury herbs, as is usual, with the appro- 
priate quantity of moisture—the liquor is strained and used 
in the sauce. Melt 1 oz. of butter, stir in the flour and cook 
a little, then dilute with stock, fish liquor and wine, and cook 
for about 15 minutes. Add, continuously stirring, the remain- 
der of the butter bit by bit, also the yolks of eggs, one at a 
time. Season with a little salt and a pinch of mignonette or 
white pepper, and add a few drops of lemon-juice, strain 
through a tammy-cloth or napkin, and use. 

This should make about ? pint of sauce. 


CHAPTER III 
RECIPES FOR SWEET SAUCES 


Note.—These may be used with any Sweet Pudding, Tart, etc. When 
rat sauce is particularly suited to certain dishes, a note is inserted under 
e recipe. 


APPLE SAUCE. (Sauce aux Pommes.) (For Roast 
Pork, Duck, Goose, etc.) 


To 1 Ib. of apples, allow. 1} oz. of sugar (or to taste), I oz. 
of butter, and a little water if NECESSARY. 

Peel, core and slice the apples, put them into a saucepan 
with the sugar, butter, and a very little water, and cook them 
until quite tender. Add more sugar, if necessary, before 


serving. 
This should make about } pint of sauce. 


APRICOT SAUCE. (Sauce 4a 1’Abricot.) 


Take 2 oz. of apricot marmalade or jam, I pint of water, 
+ a glass of sherry (optional), x oz. of sugar, and 1 teaspoonful 
of arrowroot. 

Put the water, sugar, and jam into a saucepan, and boil 
up. Mix the sherry (if used) and arrowroot together, pour 
the mixture into the saucepan, stir until it thickens, and 
serve. 

This should make about } pint of sauce. 


ARROWROOT SAUCE, CLEAR. 

Have ready } a pint of cider (equal quantities of wine 
and water or fruit-juice may be substituted), 1 level desert- 
spoonful of arrowroot, sugar to taste, cinnamon, lemon-rind, 
or other flavouring. 

Simmer the flavouring ingredient in the cider for about Io 
minutes. Mix the arrowroot smoothly with a little cold water, 
strain the cider into it, stirring meanwhile, and replace in 

49 D 


50 RECIPES FOR SWEET SAUCES 


the saucepan. Add sugar to taste, simmer gently for 4 or § 
minutes, then serve. 
This should make about } pint of sauce. 


BRANDY SAUCE. (Sauce au Cognac.) 


With } of a pint of milk, take 1 teaspoonful of arrowroot 
or cornflour, 1 teaspoonful of castor sugar, the yolk of 1 egg, 
and } a small wineglassful of brandy. 

Mix the arrowroot and milk smoothly together, pour into 
a smal] saucepan, and stir until it boils, add the sugar, and 
draw aside to cool slightly. Mix the brandy and egg together, 
pour the mixture into the sauce, stir until it thickens, and 
serve. 

This should make about } pint of sauce. 


CARAMEL SAUCE. (Sauce au Caramel.) 


Take } a pint of syrup (sugar and water), 1 oz. of loaf sugar, 
I dessertspoonful of arrowroot, vanilla-essence, cream. 

Brown the sugar in a copper saucepan, add the syrup, and 
boil gently for about 10 minutes. Blend the arrowroot 
smoothly with a little cold cream, stir it into the sauce, simmer 
for 3 or 4 minutes longer, then add vanilla-essence to taste. 
Strain, and use as required. 

This should make about 4 pint of sauce. 


CHAUDEAU SAUCE. (Sauce Chaudeau.) (For Plum 
Pudding, etc.) 


Have ready 2 yolks of eggs, 4 a wineglassful of sherry, 3 
a wineglassful of water, and } a tablespoonful of castor sugar. 

Put all the ingredients into a saucepan, and whisk them 
by the side of the fire until thick and frothy. 

This should make about 14 gills of sauce. 


CHERRY SAUCE. (Sauce aux Cerises.) 


With 3 a pint of sugar and water syrup, take 1 oz. of glacé 
cherries cut in halves or quarters, 1 dessertspoonful of red- 
currant jelly, 4 a small glass of port wine, and the juice of 
+ a lemon. 

Put all the ingredient4 into a small saucepan and simmer 
till the jellyis dissolved. Add the prepared cherries, boil again, 
and remove any scum, and serve. 

This should make about } pint of sauce. 
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CHOCOLATE SAUCE. (Sauce au Chocolat.) 


Take ? of a pint of water, 1 tablespoonful of brandy 
(optional), 1 teaspoonful of vanilla essence, I oz. of créme de 
riz or rice flour, 2 oz. of castor sugar, and 4 oz. of grated 
chocolate. 

Put the sugar, chocolate, and water into a saucepan, and 
stir until it boils. Mix the créme de riz smoothly with a little 
cold water, pour it into the saucepan and simmer for about 
5 minutes. Pass through a tammy-cloth or fine strainer, 
add the tablespoonful of brandy, if used, and the vanilla 
essence, then serve. 

This should make about } pint of sauce. 


CHOCOLATE SAUCE. (Economical.) 


To $a pint of milk allow 2 oz. of grated chocolate, } an oz. 
of sugar (or to taste), r teaspoonful of cornflour, and } a 
teaspoonful of vanilla essence. 

Dissolve the chocolate and sugar in the hot milk, and 
simmer for a few minutes. Mix the cornflour smoothly with 
a little milk or water, pour it into the saucepan, stir and cook 
for about 3 minutes, add the vanilla essence, and serve. 

This should make about } pint of sauce. 


CHRISTMAS PUDDING, SAUCE FOR. 


Have ready I small wineglass of rum or brandy, 2 eggs, 
and 1% oz. of castor sugar. 

Put all the ingredients into a small saucepan with } a 
gill of water, stand it in a larger pan of bojling water, and 
whisk briskly until the whole becomes thick and frothy. 
Serve at once. 

This should make about } of a pint of sauce. 


CITRON SAUCE. (Sauce au Citron.) 

With 3 a pint of boiling milk, take 1 oz. of castor sugar, 
+ oz. of cornflour, 2 yolks of eggs, and finely-chopped rind 
of 4 a lemon. 

Blend the yolks of the eggs and the cornflour together, 
add the sugar and lemon-rind, and stir in the boiling milk. 
— the preparation over the fire until it becomes creamy, 

en use 


This should make about } pint of sauce. 
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COFFEE SAUCE. (Sauce au Café.) 


Take 2 oz. of raw coffee berries, 1 dessertspoonful of arrow- 
root or cornflour, I small glass of brandy, sugar to taste, and 
+ a pint of boiling water. 

Roast the coffee berries in a pan over a quick fire until 
well-browned, then pound themina mortar. Pour the boiling 
water over the prepared coffee, let it stand for a few minutes, 
then strain it into a saucepan. Blend the cornflour smoothly 
with the brandy, stir it into the coffee, sweeten to taste, simmer 
gently for about 5 minutes, then serve. 

This should make about ; pint of sauce. 


Note.—A simpler Coffee Sauce can be made by adding sufficient 
coffee extract or essence to flavour and colour hot or cold custard. 


CORNFLOUR SAUCE. 


To $a pint of milk allow 1 dessertspoonful (level) of castor 
sugar, 1 dessertspoonful (level) of cornflour, and the rind of 1 

emon. 

Remove the outer skin of the lemon in extremely thin 
shavings with a sharp knife, put them into the milk, and sim- 
mer for 5 minutes. Mix the cornflour smoothly with a little 
cold milk or water ; strain the milk and add it to the cornflour, 
stirring all the time. Return to the saucepan, add the sugar, 
boil for r minute, and serve. 

This should make about 3} pint of sauce. 


CRANBERRY SAUCE. 


With } of a pint of cold water, take r pint of cranberries, 
2 oz. of castor sugar, I tablespoonful of red-currant jelly, 
and 4a glass of port wine (optional). 

Wash the cranberries in cold water. Put them into a sauce- 
pan with the water, and simmer gently for about 4 an hour, 
then add the sugar, wine (if used), and red-currant jelly. 
Boil again, and strain. Serve either hot or cold in a sauceboat 
or glass dish. 

This should make about 3} pint of sauce. 


CUSTARD SAUCE. (For Puddings or Tarts.) 

Have ready } a pint of milk, 1 egg, 1 oz. of castor sugar, 
ja eying ar of b brandy (optional), and a bay-leaf if the 
flavour is liked 
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Boil the milk and bay-leaf, add the sugar, and cool slightly. 
Beat the egg well, pour the milk on to it, and strain into a jug. 
Have ready a saucepan of boiling water, in which to place 
the jug, keep stirring until the mixture thickens, but do not 
allow it to boil, or it will curdle. Stir in the brandy if used, 
and serve. 

This should make about } pint of sauce. 


FROTHY SAUCE. (Créme fouettée.) 


Take x wineglassful of sherry or other white wine, 1 table- 

spoonful of castor sugar, I egg, and about } of a pint of boiling 
milk. 
Dissolve the sugar in the boiling milk, and let it cool slightly. 
Beat the egg and sherry well together, add the hot milk and 
mix well. Stand the basin in a stewpan of boiling water, 
whisk briskly until the preparation thickens and becomes 
very frothy, and serve. 

This should make about 4 pint of sauce. 


GINGER SAUCE. (Sauce au Gingembre.) 


Procure I teaspoonful of ground ginger, 4 tablespoonfuls 
of castor sugar, 2 or 3 strips of lemon-rind, x tablespoonful 
of lemon-juice, 2 tablespoonfuls of brandy or wine, and } a 
pint of water. 

Put the ginger, sugar, lemon-rind and water into a stew- 
pan, and simmer the ingredients gently for about 15 minutes. 
Strain, return to the stewpan, add the brandy and lemon- 
juice, re-heat, and serve. 

This should make about }$ pint of sauce. 


GOOSEBERRY SAUCE. (SauceauxGroseilles.) (For 
Roast Pork, Duck and Goose, as well as for sweet 
Puddings.) 

To x pint of green gooseberries, allow } of a pint of milk, 
I oz. of butter, ? oz. of flour, and I oz. of sugar. 

Barely cover the bottom of a saucepan with water, put 
in the gooseberries and cook slowly until tender, then rub 
through a fine sieve. Melt the butter in a saucepan, stir in 
the flour and cook well, add the milk and stir until it boils. 
Add the gooseberry purée and the sugar, make hot, and serve. 

This should make about 1 pint of sauce. 
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JAM SAUCE. (Sauce au Confiture.) (For sweet 
Puddings, etc.) 


With 2 good tablespoonfuls of apricot, raspberry or other 
jam, take 4 a pint of water, a teaspoonful of lemon-juice, 
sugar to taste, and carmine or cochineal, if necessary. 

Put the water and jam into a small saucepan, add sugar 
to taste, and make thoroughly hot. Put in the lemon-juice, 
and a few drops of colouring, if necessary strain, and serve. 

This should make about 4 pint of sauce. 


LEMON SAUCE. (Sauce Citron.) (For sweet 
Puddings, etc.) 


To $4 a pint of boiling water allow 1 lemon, 1 oz. of loaf 
sugar, and 1 dessertspoonful of arrowroot. 

Rub the sugar on the lemon until the outer rind is removed. 
Have the water boiling in a saucepan, add the sugar. Mix 
the arrowroot smoothly with a little cold water, pour it into 
the saucepan, and stir until it boils. Add the lemon-juice, 
‘and more sugar if necessary. 

This should make about 3 pint of sauce. 
Note.—If desired richer, a small glass of sherry and the yolk of an egg 


may be added to the above a few minutes before serving, but the sauce 
must not be allowed to boil again once the egg yolk has been introduced. 


MARMALADE SAUCE. (Sauce Marmelade.) 


With $a pint of water, take I small glass of sherry (optional), 
2 tablespoonfuls of marmalade, 1 dessertspoonful of sugar (or 
to taste), and I teaspoonful of lemon-juice. 

Put the water and marmalade into a saucepan, and stir 
until it boils. Add the sugar, lemon-juice and sherry (if used), 
stir until the sugar is dissolved, and serve. 

This should make about 4 pint of sauce. 


ORANGE SAUCE. (Sauce 4 1’Orange.) 

Take ? of a pint of milk, 1 small glass of curagoa (optional), 
2 yolks of eggs, 1 oz. of castor sugar, and i small orange. 

Boil the milk, add the sugar, the grated orange rind, and a 
tablespoonful of orange-juice, simmer for about 5 minutes, 
then cool slightly. Beat the eggs with a little milk, pour them 
into the saucepan, stir until they begin to thicken, then add 
the curacoa, if used, and serve. 

This should make about }? pint of sauce. 
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ORANGE SYRUP. (Sirop d’Orange.) 


Have ready 3 a pint of orange juice, the rind of 1 orange, 
and 2 oz. of castor sugar. 

Remove the rind of the orange in VERY thin strips; they 
should be almost transparent. Put the castor sugar, orange- 
juice, and orange rind into a saucepan, and simmer very 
gently for about 4 an hour. Remove the scum from the 
surface as it rises. Strain carefully, and when cold, bottle 
for use. A little of this syrup will be found an excellent 
flavouring for sweet sauces and custard. 

This should make about } pint of syrup. 


PLUM PUDDING SAUCE. 


Take 1 small glass of best brandy or rum, 1 small glass of 
Madeira, 1 gill of water, I oz. of butter, and } an oz. of castor 
sugar. 

Put the butter and 1 tablespoonful of castor sugar into a 
basin, and let it stand on or near the stove until the butter 
is melted. Stir in the brandy and Madeira, also the water, 
, add more sugar if necessary, and when hot enough to use, 
. either pour it over the pudding or serve separately in a sauce- 
boat. 

This should make about } pint of sauce. 


RASPBERRY SAUCE. (Sauce Framboise.) 


To } of a pint of water, allow 2 tablespoonfuls of raspberry 
jam, I small glass of sherry (optional), sugar to taste, a few 
drops of carmine. 

Put the water, jam, and 3 or 4 lumps of sugar into a sauce- 
pan, and simmer for about ro minutes, then add the sherry, 
and strain. Add sugar to taste, and a few drops of colouring 
if required, and serve. 

This should make about 3 pint of sauce. 


RED-CURRANT SAUCE. (Sauce aux Groseilles 
Rouges.) (For Puddings or Venison, Hare, etc.) 


oo a small jar of red-currant jelly and 1 small glass of 


Put the wine and jelly into a small saucepan, let them 
slowly come to the boil, and serve hot as soon as the jelly 
is dissolved. t 
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SAGO SAUCE. (Sauce Sagou.) 


Have ready 1 tablespoonful of large sago, 3 of a pint of 
boiling water, small glass of sherry (optional), x dessert- 
spoonful of lemon-juice, sugar to taste, and a few thin strips 
of lemon-rind. 

Add the sago and lemon-rind to the boiling water, and 
simmer gently until the sago is quite clear. Remove the 
lemon-rind, add the sherry (if used) and lemon-juice, sweeten 
to taste, make quite hot, and serve. 

This should make about } pint of sauce. 


SWEET MELTED BUTTER. (Sauce au_ Beurre 
([Sucrée)}.) 

With 4} a pint of milk or water, take 1 oz. of butter, 3 an 
oz. of flour, 4 an oz. of castor sugar, and a pinch of salt. 

Melt the butter in a saucepan, stir in the flour, and cook 
well without browning. Add the milk or water and stir until 
it boils. Simmer for 2 or 3 minutes, add the sugar, a pinch 
of salt, and serve. 

This should make about 3} pint of sauce. 


SWEET PUDDINGS, SAUCE FOR. 


Take 2 oz. of butter, 2 oz. of castor sugar, a wineglass 
of brandy or rum, and a tablespoonful of hot milk or water. 
Beat the butter to a cream, add the sugar and brandy 
or rum, also a tablespoonful of hot milk or water, stir until 
the whole is thoroughly mixed, and serve. This sauce may 
either be poured round the pudding or served in a sauceboat. 
This should make about } pint of sauce. 


VANILLA SAUCE. (Sauce a la Vanille.) 


To 1 pint of milk allow 1 egg, I oz. of sugar, $ an oz. of 
cornflour, and a few drops of vanilla essence. 

Mix the cornflour smoothly with a little of the milk. Have 
ready a saucepan of boiling water, put the remainder of the 
milk into a jug, and stand the jug in the boiling water until 
the milk is quite hot. Add the sugar to the milk, also add 
the moistened cornflour and stir until it thickens. Beat the 
egg in a basin, and add 2 or 3 tablespoonfuls of the sauce 
to it gradually. Pour into the jug and stir for a few minutes 
to cook the egg, then add the vanilla essence. 

This should make about 1 pint of sauce. 
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WHITE SAUCE FOR PUDDINGS. 


Have ready } of a pint of milk, x dessertspoonful of corn- 
flour, sugar to taste, 2 or 3 thin strips of lemon-rind, and a 
pinch of salt. 7 

Blend the cornflour smoothly with a little cold milk, and 
put the remainder into a saucepan. Add the lemon-rind 
and a pinch of salt, simmer gently for 10 or 15 minutes, 
then strain over the blended cornflour, stirring meanwhile. 
Return to the saucepan, sweeten to taste, simmer gently for 
about 5 minutes, and use as required. Any other flavouring 

May be substituted for the lemon-rind. 
‘ This should make about } pint of sauce. 


WINE SAUCE. (Sauce au Vin.) 


'~ To ofa pint of water allow 1 glass of sherry, 1 tablespoonful 
“of any jam, I tablespoonful of castor sugar, and a little lemon- 
: Juice. 
2 Put the sugar and water into a saucepan, and simmer for 
Io minutes, then add the rest of the ingredients, bring to the 
. boil, strain, and serve. 

This should make rather more than a gill of sauce. 


ZWETSCHEN SAUCE. (Prune Sauce.) 


Take } a Ib. of prunes, 1 glass of port or sherry (optional), 
I tablespoonful of lemon-juice, the finely grated rind of 4 a 
lemon, } a teaspoonful of powdered cinnamon, and sugar to 
taste. 

Simmer the prunes until tender, in just enough water to 
cover them. When cool, crack and preserve the kernels. 
Replace the fruit and kernels in the stewpan, add sugar to 
taste, cinnamon, lemon-rind and lemon-juice, cook gently for 
about ro minutes, and pass through a fine hair sieve. Re- 
heat, add the wine, and a little water if too thick, and use 
as required. 

This should make about } pint of sauce. 


CHAPTER IV 
RECIPES FOR STORE SAUCES 


ANCHOVIES, ESSENCE OF. 


Take } a lb. of anchovies, } a pint of cold water, } a gill 
of good vinegar, } a saltspoonful of ground mace and ¢ a salt- 
spoonful of cayenne. 

Pound the anchovies in a mortar until snogth: and pass 
them through a fine sieve. Put the parts that will not pass 
through the sieve into a stewpan, add any Niquor there may 
be in the bottles from which the anchovies were taken, the 
mace, cayenne, and water, simmer gently for about 4 an hour, 
then strain, and mix it with the anchovy purée. Return the 
mixture to the stewpan, bring to boiling-point, add the vinegar, 
simmer very gently for about 10 minutes longer, and when 
quite cold pour into small bottles. Cork securely, cover the 
corks with melted wax, and store for use in a cool, dry place. 

This should make about 1 pint. 


ANCHOVY KETCHUP. 


To 1 pint of good ale, allow 2 oz. of anchovies, 1 finely- 
chopped shallot, 3 dessertspoonfuls of mushroom ketchup, 
$a saltspoonful of castor sugar, 4 a saltspoonful of ground 
ginger, + of a saltspoonful of ground mace, and 1 clove. 

Put all these ingredients into a stewpan, simmer very gently 
for about 1 hour, and strain. When quite cold, pour the 
ketchup into small bottles, cork them tightly, and store in a 
cool, dry place. 


BENTON SAUCE. (For Hot or Cold Roast Beef.) 


Have ready 4 tablespoonfuls of vinegar, 1 tablespoonful 
of scraped horseradish, 1 teaspoonful of made mustard and 
I teaspoonful of castor sugar. 

Mix all the ingredients well together, and serve. 

This should make about : gill of sauce. 
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a SAUCE. (For Roast Duck, Cold Meat, 
etc. 


With 2 tablespoonfuls of olive oil, take 3 tablespoonfuls 
of tarragon vinegar, 4 hard-boiled yolks of eggs, 4 fillets of 
anchovies, 1 tablespoonful of capers, x dessertspoonful of 
French mustard, 1 teaspoonful of English mustard, 1 teaspoon- 
ful of finely-chopped parsley, a sprig of tarragon, a sprig of 
chervil and a pinch of cayenne. 

Pound all the ingredients except the parsley well together, 
then pass through a hair sieve. If too stiff, add a little oil 
and vinegar gradually until the consistency resembles that 
of mayonnaise sauce. Stir in the parsley, and keep on ice or 
in a very cool place until required. 

This should make about r gill of sauce. 


CARRACK SAUCE. (For Cold Meat.) 


To 1 quart of vinegar allow 5 dessertspoonfuls of mush- 
room ketchup, 5 dessertspoonfuls of soy, 8 dessertspoonfuls 
of coarsely-chopped pickled walnuts, 3 dessertspoonfuls of 
coarsely-chopped mango pickle, $ an oz. of garlic bruised, and 
15 anchovies finely-chopped. 

Mix all the ingredients together in a bottle, let it femain 
in a warm place, and shake it daily for a month, when it will 
be ready. 

This should make about 2} pints of sauce. 


ESCAVEEKE SAUCE. 


To 1 pint of French white-wine vinegar allow the finely- 
grated rind of x lemon, 6 shallots, 2 cloves of garlic, 1 table- 
spoonful of coriander seed, $ a teaspoonful of ground ginger, 
4 a teaspoonful of salt, and 4 a level teaspoonful of 
cayenne. © 

Pound all the dry ingredients well together, and put them 
into an earthenware vessel. Boil the vinegar, and add it, 
boiling hot, to the pounded preparation. When quite cold, 
pour into small bottles, cork tightly, and store for use. It 
ec most important to keep this sauce stored in a cool and dry 
place. 

This should make about 1} pints of sauce. 
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FISH CONDIMENT SAUCE. 


Take x quart of malt vinegar, 2 tablespoonfuls of walnut 
ketchup, 2 tablespoonfuls of soy, I oz. of cayenne, 1 clove 
of garlic, and 2 shallots sliced. 

Put all the ingredients into a large bottle, and shake them 
daily for a fortnight. When ready, strain into small bottles, 
cork securely, and store for use. 

This should make about 1 quart of sauce. 


HARVEY SAUCE. (For Cold Meat and Salads.) 


With x quart of good vinegar, take 3 anchovies, 1 table- 
spoonful of soy, 1 gill of walnut ketchup, 1 finely-chopped 
shallot, 1 finely-chopped clove of garlic, } of an oz. of cayenne, 
and a few drops of cochineal to colour. 

Cut each anchovy into 3 or 4 pieces, place them in a wide- 
necked bottle or unglazed jar, add the shallots, garlic and the 
rest of the ingredients, and cover closely. Let the jar stand 
for 14 days, during which time the contents must be either 
shaken or stirred at least once a day. At the end of this 
time strain into small bottles, cork them securely, and store 
the sauce in a cool, dry place until required. 

This should make about 2} pints of sauce. 


HERB SAUCE. (For Flavouring Gravies and Stews.) 


Have ready 1 stick of horseradish, 2 finely-chopped shallots, 
a few sprigs each of winter savory, basil, marjoram, thyme, 
tarragon, 6 cloves, the thinly-peeled rind and juice of 1 lemon, 
+ ea of strong vinegar, and 1 pint of water. 

ash and scrape the horseradish, and remove the stalks 

of the herbs. Put all the ingredients together in a stewpan, 
simmer gently for about 20 minutes, then strain, and, when 
cold, pour into small bottles. Cork securely and store 
or use. 

This should make about x quart of sauce. 


KETCHUP, PONTAC. 


Have ready I pint of ripe elderberries, } of a lb. of anchovies, 
3 shallots, 4 a pint of vinegar, 3 cloves, x blade of mace, and 
about 12 peppercorns. 
‘ Remove the stalks, place the berries in a jar, cover them 
with vinegar, cook in a moderately hot oven for about 3 hours, 
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then strain and measure the vinegar. Toeach pint add } of a 
Ib. of coarsely-chopped anchovies, } an oz. of chopped shallots, 
3 cloves, 1 blade of mace, and 12 peppercorns. Simmer 
gently for about 1 hour, then strain and bottle for use. Store 
in a cool, dry place. 

This should make about 1} pints of ketchup. 


LEAMINGTON SAUCE. (For Cold Meat and Fish.) 

Take 1} pints of vinegar, 4 a pint of walnut-juice, } of a 
pint of Indian soy, 4 a gill of port wine, 4 an oz. of shallots, 
+ of an oz. of garlic, and } of an oz. of cayenne. 

e young green walnuts, pound them to a pulp, 
sprinkle liberally with salt, and let them remain for 3 days, 
stirring at frequent intervals. Strain the juice obtained, 
measure and add the rest of the ingredients in the proportions 
stated above, the garlic and shallots being previously pounded 
or finely-chopped. Turn the whole into a large jar, cover 
closely for 3 weeks, then strain into small bottles, cork and 
seal securely, and store for use. 

This should make about 2} pints of sauce. 


MUSHROOM KETCHUP. 


To 3} lb. of fresh mushrooms allow } of a Ib. of salt. To 
I pint of mushroom liquor. add } of an oz. of allspice, } of 
an oz. of ground ginger, } of a teaspoonful of pounded mace, 
and } of a saltspoonful of cayenne. 

Mushrooms intended for this purpose should be gathered 
on a dry day, otherwise the ketchup will not keep. Trim 
the tips of the stalks, but do not wash or peel the mushrooms ; 
simply rub any part not quite clean with a little salt. Place 
them in a large jar, sprinkling each layer liberally with salt. 
Let them remain for 3 days, stirring them at least 3 times daily. 
At the end of that time, cook them very gently either on 
the stove or in a cool oven, until the juice flows freely, then 
strain the mushrooms through a clean cloth, and drain well, 
but do not squeeze them. 

Replace the liquor in the jar, add allspice, ginger, cayenne 
and mace as stated above, place the jar in a saucepan of 
boiling water, and cook very gently for about 3 hours. Strain 
2 or 3 times through fine muslin when quite cold, pour into 
small bottles, cork securely, and store for use. 

This should make about 3 pints of ketchup. 
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MUSTAPHA, OR LIVER KETCHUP. 


Have ready 1 ox-liver, 1 gallon of water, 1 oz. of ginger, 
I oz. of allspice, 2 oz. of whole black pepper, and 2 Ib. of salt. 

Rub the salt well into a very fresh ox-liver, and place 
it in a vessel without crushing. Turn and rub it thoroughly 
daily for 10 days. Mince it up rather small, and boil in a 
gallon of water, closely covered until reduced to 3 quarts. 
Strain through a sieve, put it aside until the following day, 
then add the pepper, allspice, and ginger, and boil slowly until 
reduced to 2 quarts. When cold, bottle and keep well corked. 


PIQUANT SAUCE. (As Condiment.) 


Take 20 green walnuts and 1 Ib. of fresh mushrooms. 

Place the mushrooms and walnuts in separate earthenware 
bowls or pans, bruise them well with a pestle or wooden potato- 
masher, or, failing these, a heavy wooden spoon, and sprinkle 
them lightly with salt. Let them lie for a week. Turn and 
bruise them daily, then drain off the liquor, and squeeze the 
pulp as dry as possible. As a rule the quantity of juice thus 
obtained from the walnuts and mushrooms is nearly equal. 
Mix the two together, and boil gently until the scum, which 
must be carefully removed, ceases to rise. Measure the liquid, 
return it to the pan with an equal quantity of vinegar. To 
each pint of vinegar allow 6 shallots, 1 clove of garlic, $ a 
teaspoonful of ground ginger, $ a teaspoonful of mustard-seed, 
4 of a teaspoonful of allspice, 2 cloves, 1 blade of mace, and } of 
asaltspoonful of cayenne. Simmer gently for about jan hour, 

imming well meanwhile, then turn the liquid into an earthen- 
ware vessel, and add 1 teaspoonful of soy for every pint of 
vinegar that was added. When quite cold, pour the sauce 
into small bottles, cork closely, and store in a dry, cool place 
until required for use. 

This should make about I quart of sauce. 


QUIN’S SAUCE. (For Roast Duck, Turkey, Pork, etc.) 
With 1 pint of mushroom ketchup, take } a pint of walnut 
pickle, 3 a pint of port wine, } of a pint of soy, 12 anchovies 
chopped, 12 shallots chopped, and ¢a teaspoonful of cayenne. 
Put all the ingredients into a saucepan, simmer gently for 
about 15 minutes, and strain. When quite cold, bottle, cork 
and seal securely, and store for use. 
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READING SAUCE. (For Cold Meat, etc.) 


To 1 quart of walnut pickle allow 1 quart of cold water, } 
a pint of soy, 14 oz. of shallots, 4 an oz. of whole ginger bruised, 
an oz. of capsicums, I oz. of mustard-seed, } an oz. of cayenne, 
} “4 an oz. of bay-leaves, and 1 tablespoonful essence of 
anchovy. 

Peel the shallots, chop them finely, place them in a fire- 
proof jar with the liquor strained from the walnuts, and simmer 
gently until considerably reduced. In another fireproof jar 
put the water, soy, ginger, capsicums, mustard-seed, cayenne, 
and essence of anchovy, bring to the boil, and simmer gently 
for r hour. Now mix the contents of the two jars together, 
and continue the slow cooking for about 4 an hour longer. 
Let the jar remain closely covered in a cool place until the 
following day, then add the bay-leaves, replace the cover, 
and allow the jar to remain undisturbed for 7 days. At the 
end of this time, strain off the liquor into small bottles, and 
store for use. 

This should make about 5 pints of sauce. 


TOMATO KETCHUP. 


To 1 Ib. of ripe tomatoes dllow 1 onion, 2 green pepper- 
pods, I tablespoonful of salt, 1 teaspoonful of moist sugar 
(Demerara), 1 dessertspoonful of ground ginger, 4 a saltspoon- 
ful of mustard, 4 a ground nutmeg, and 1 quart of vinegar. 

Peel and crush the tomatoes, and peel and slice the onions ; 
chop the green pepper-pods finely. Put these with all the 
other ingredients, carefully mixed, in a stewpan, and boil 
for about 2 hours, stirring frequently. Rub all through a sieve, 
bottle whilst hot, and store in a cool, dry place. 

This should make about 1 quart of ketchup. . 


TOMATO SAUCE. 


Take 12 large tomatoes, 2 Spanish onions, 1 oz. of salt, $a 
teaspoonful of cayenne, and I pint of vinegar. 
_ Peel the onions, slice them thinly, place them in a stew- 
Jar with the tomatoes, and cook in a slow oven until tender. 
Pass the pulp through a fine hair sieve, put it into a stewpan 
with the vinegar, salt and cayenne, and simmer gently for 
about 10 minutes. Store for use in small air-tight bottles. 

This should make about 3 pints of sauce. 
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WALNUT KETCHUP. 

To 50 green walnuts allow x quart of good vinegar, 1} oz. 
of salt, 2 oz. of anchovies, 6 finely-chopped shallots, } of a 
stick of finely-grated horseradish, } of a teaspoonful each of 
mace, nutmeg, ground ginger, ground cloves and pepper, and 
+ of a pint of port. 

The walnuts must be very young and tender. Bruise them 
slightly, put them into a jar with the salt and vinegar, and let 
them remain for 8 days, stirring them daily. Drain the 
liquor from them into a stewpan, add to it the rest of the 
ingredients, simmer very gently for 40 minutes, and when 
quite cold strain the preparation into small bottles. Cork 
them closely, cover the corks with melted wax, and store in 
a cool, dry place. 

This should make about 34 pints of ketchup. 


WORCESTER SAUCE. (For Cold Meat or Fish.) 


Take 1 pint of best brown vinegar, 3 tablespoonfuls of 
walnut ketchup, 2$ tablespoonfuls of essence of anchovy, 
2 tablespoonfuls of soy, } of a teaspoonful of cayenne, 2 very 
finely-chopped shallots, salt to taste. 

Put all these ingredients into a bottle, and cork it closely. 
Shake it well 3 or 4 times daily for about 14 days, then strain 
the sauce into small bottles, cork them tightly, and store in 
a cool, dry place, 


CHAPTER V 
SOUPS 


GENERAL DIRECTIONS FOR MAKING SOUPS 
AND STOCKS 


The valuable dietetic properties of soup have been, and 
indeed still are, much overlooked. Soup forms the first course 
of the meal of those who dine in the true sense of the term, 
but its importance as a part of the every-day diet is not 
sufficiently appreciated by the multitude. Yet no form of 
food is more digestible and wholesome, nor does any other 
method of preparing food afford the careful housewife so 
many opportunities for utilizing material that would other- 
wise be wasted. 


THE BASIS OF ALL MEAT SOUPS 


Stock forms the basis of all meat soups and of the principal 
sauces; but except the rich clear stock used for consommé 
(or clear soup), it is not necessarily made from fresh meat. 
In making brown stock from the shin of beef, white stock from 
the knuckle of veal, or ordinary stock from the bones and 
the trimmings of meat, poultry, etc., the methods employed 
for completely extracting from the materials all their nutri- 
-ment and flavour are the same: the result depends upon 
the quality and kind of material employed, and the length 
of time the simmering is continued. Five or six hours will 
extract from the materials all that is necessary and desirable 
for stock intended for clear soup; but many more hours 
of gentle simmering will be necessary to draw from the bones 
all the goodness they contain. 

In France, and indeed throughout the Continent generally, 
a stock-pot will be found in every peasant’s kitchen. By its 
means, the basis of many a delicious meal can be provided 
from materials that would otherwise be wasted. _ 

The component parts of meat are: albumin, myosin (con- 
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tained in all muscle fibres), fibrine, gelatine, fat, alkaline salts 
and certain extractives known as osmasome, which give to 
flesh its characteristic agreeable flavour. 


Albumin.—Albumin is the most valuable nutritive substance 
contained in meat; it and its allied substance myosin are 
soluble in cold water, but coagulate or harden almost imme- 
diately they come in contact with boiling water, or with water 
a few degrees below boiling point ; and it is the knowledge 
of these important facts which enables us to retain the juices 
in the meat in roasting and boiling, and extract all the good- 
ness from it in making soup. The chemistry of this will be 
easily understood by minutely examining the thread-like 
fragments of meat that have been subjected to a long process 
of boiling. In the raw condition each separate fibre was 
intermixed with and surrounded by albumin, myosin, etc. 
In making stock, the meat is cut up into rather small pieces 
in order to expose a larger surface to the action of the water. 
If put into cold water and allowed to stand for some time, 
the soluble substances, albumin, myosin, osmasome and salts 
are extracted. The salts and extractives (certain nitrogenous 
crystalline bodies) being readily soluble are dissolved at once, 
the albumin and myosin dissolve slowly and the gelatine 
becomes softened. When heat is applied its first gentle 
effect is to hasten the dissolving and softening processes, but 
as it approaches boiling point the albumin and myosin coagu- 
late and appear as brown particles on the surface of the stock. 
The connective tissue which surrounds and binds the thread- 
like fibres together dissolves under the influence of heat, and 
yields gelatine to the stock. Should the mistake of putting 
the meat into boiling water be made, the albumin on the 
surface of each piece of meat would immediately harden and 
imprison the juices of the meat, and thus protect them and 
the fibres from the softening and dissolving influence of the 
water. Consequently the stock obtained would be thin and 


poor. 


Gelatine.—The best stock and the best beef tea are not 
necessarily those which, when cold, form a jelly. The pro- 
perties to which beef tea owes its valuable stimulating power 
are not derived from gelatine, but from the juices of the meat ; 
-of which juices more can be extracted from a beef-steak cut 
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from a recently-killed animal than from one that has been 
hung for some time, and yet is obtained in a much larger pro- 
portion from ANY KIND of beef-steak than from the highly 
gelatinous shin of beef. Juicy beef produces well-flavoured, 
stimulating beef tea, but such a liquid, strained of its floating 
particles of coagulated albumin, has no value as a food, and 
notwithstanding its rich flavour of meat would be regarded 
as too thin and watery to form the basis of a good consommé, 
which must combine both flavour and substance. There- 
fore, in making stock, the extraction of the juices of meat 
by the process already indicated, should be followed by a long, 
slow simmering to soften and dissolve the connective tissue, 
tendons, etc., which yield a more transparent gelatine than 
that extracted from bones. Gelatine not only gives substance 
to the stock, but also makes it more nourishing, if that point 
need be considered in a liquid forming the basis of a con- 
sommeé generally used as a prelude to a dinner in which meat 
and poultry play an important part. Gelatine in this form 
is more useful to those who cannot eat much meat or other 
albuminoid food, as the nitrogen of the gelatine replaces the 
nitrogen of albumin, in the formation of many digestive and 
other secretions of the body, if not in its constructive processes. 


Extractives.—It is to the changes the extractives undergo 
during the process of cooking that meat owes much of its 
flavour, particularly the outside of roast meat. The flesh 
of old animals contains more of these substances than that 
of young ones; brown meats contain more than white, and 
consequently give a richer, if a less delicate, flavour to the 
Stock. 


CLASSIFICATION OF SOUPS 


Although there are between five and six hundred different 
kinds of soup, they can be broadly divided into a few distinct 
classes, namely, broths, clear soups, thick soups and purées ; 
each group may be divided and sub-divided, but it will be 
ray convenient to consider them under this simple classifica- 

on. 


Broths.—The unclarified liquors in which chicken, veal, 
beef, mutton, rabbit or sheep’s head is cooked are included 
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in this class. They are frequently garnished with pearl-barley 
or rice, but they are not thickened. 


Clear Soups.—The basis of good clear soups is double stock, 
that is, a good beef stock which has been strengthened with 
veal to give it gelatinous substance, and with fowl to improve 
the flavour. The clear soups include all those which are 
transparent in appearance, varying in colour from amber to 
nut-brown. Additions may be made to them as a garniture 
or decoration, from which they take their distinctive name. 
Some of the garnitures and flavourings in common use are: 
vegetables ; ‘‘ shaped,’ i.e., cut into various shapes or devices ; 
dice, or small cubes of cooked game, chicken, meat and fish ; 
quenelles of meat, fish and chicken ; finely shredded vegetables ; 
various farinaceous preparations, as Italian paste, semolina, 
Tice, sago and batters. 


Thick Soups.—The basis of soups of this class may be 
stock of any kind, white, brown, fish or vegetable, according 
to the soup required, or a mixture of white stock and milk 
for such soups as Queen Soup and Good Woman Soup; or 
all milk, or milk and water, for such plain thick soups as 
cabbage and vegetable soups. Soups of this class are fre- 
quently garnished as well as being thickened; the well- 
known ox-tail and mock turtle soups may be given as examples. 
Thick soups owe their thickening to the addition of arrowroot, 
cornflour, rice-flour, flour, or some other farinaceous substance ; 
rich soups, such as ‘‘ Good Woman,” are thickened by a liaison 
or combination of yolks of and cream, while a good 
brown soup like ‘‘ Ox-Tail ’’ would be thickened with butter 
and flour, previously either cooked or well kneaded together. 
In making hare soup the blood of the animal is frequently 
used: it should be strained into the soup a few minutes 
before serving. 

Thick soups should have the same consistency as. good single 
cream, that 1s cream obtained from fresh milk that has 
stood 12 hours. 


Purées.—This class of soup, such as Lobster Soup, purées 
of peas, beans and lentils, differs from other thick soups in 
being thickened by the ingredients of which they are made; in 
all cases the substances comprising the soup are rubbed through 
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a sieve and served in the soup. Crotitons of bread are usually 
served with purées. 

Purtez, Fr.—A smooth pulp, thick soup, mashed vegetables. Meat 
or fish that has been cooked, pounded in a mortar, and passed through 
& ilave ts alsc-called « parte. 

Vegetarian Soups.—A soup made of milk and cabbage, 
lettuce or mixed vegetables, may not please the English palate 
so well as the more expensive consommé, but it contains as 
much nourishment, and if in itself it had no food value what- 
ever it would still be a useful addition to a meal of cold meat. 
A few words will explain this. Food serves the twofold 
purpose of maintaining the heat of the body and of supply- 
ing force or strength. A want of food produces not only a 
sense of hunger, but also a sensation of cold. If a meal 
of cold meat be taken, a part of the latent heat contained 
in it will be spent in raising the temperature of the food to 
that of the body, consequently less food will be available for 
the production of heat and energy. Some hot soup taken 
at the commencement of the meal would not only have 
strengthened the stomach and made it better able to receive 
the substantial food to follow, but it would by its own heat 
have quickly raised the temperature of the food it became 
mixed with. 

Soups made from peas, beans and lentils, being very rich 
in carbo-hydrates, contain so much nourishment that they 
ought to be eaten in the place of meat instead of with it: 
every economical housewife should know the value of these 


soups. 

Mattien Williams, speaking of vegetable soups, says: “I 
must add a few words in advocacy of the further adoption 
of the French practice of using as POTAGE the water in 
which vegetables generally (excepting potatoes) have been 
boiled. When we boil cabbages, turnips, carrots, etc., we 
dissolve out of them a very large proportion of their saline 
constituents; salts which are absolutely necessary for the 
maintenance of health ; salts without which we become victims 
of gout, rheumatism, lumbago and gravel.”’ 


FLAVOURINGS FOR SOUPS 


The following list of flavourings simply enumerates those 
most commonly used and conveniently obtained: turnips, 
carrots, onions, celery, parsley, thyme, bay-leaf (parsley, 
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thyme and bay-leaf are usually tied together and spoken of 
as a “‘ bouquet-garni”’), tarragon, chervil, tomatoes; celery 
seeds, cloves, wine, vinegars of various kinds, and lemon 
juice. 

SEASONINGS FOR SOUPS 


In addition to salt and pepper, which form the ordinary 
seasonings for soups, and which must be added with caution, 
nutmeg, allspice, mace, sugar and cinnamon are used, but 
in all cases judgment and discretion must be exercised, as an 
overdose of any one of the above ingredients may spoil the 
best soup. 

The exact quantity of liquid needed in making soup cannot, 
speaking generally, be given, so much depends on the rate 
of cooking, and whether the lid of the saucepan is kept on 
to prevent waste by evaporation. If the liquid becomes 
greatly reduced by rapid boiling, but has been closely covered, 
the contents of the saucepan have merely become concentrated 
in strength and flavour, and water may be added to make 
up the original quantity. Should the liquid, by being allowed 
to boil in an uncovered saucepan, have wasted its strength 
and flavour, sufficient stock, milk, or whatever formed the 
basis of the soup, must be added to make up the original 
STRENGTH and quantity. The inexperienced cook should 
take this lesson to heart—Cooking cannot be hastened. If 
the preparations for dinner have been somewhat delayed, 
nothing is gained by placing the saucepan containing the 
soup, stew, or meat on the top of a fierce fire. When once the 
SLOW-BOILING or simmering point has been reached all excess 
of heat is wasted, and the BENEFIT of slow progressive cooking 
is lost. 


STOCK 


The following information and directions will be found 
useful in the making of stock. 

1. Beef makes the best brown stock, but it lacks gelatinous 
substance; therefore stock for good consommé, or clear 
soup, should be made of beef and veal, and part of a fowl 
added to give it an additional flavour. 

2. White stock is usually made from veal, bones, and remains 
of poultry and calves’ feet. The liquor in which calf’s head 
or fowls have been boiled makes excellent white stock. 


STOCK 71 


3. Stock meat should be as lean and as fresh as possible. 
Never wash meat unless obliged, as it deprives its surface of 
all the juices. It should be cut into small pieces, in order 
to multiply the surfaces to be exposed to the softening and 
dissolving influences of the water. 

4. The usual allowance of water is r quart to each Ib. of meat. 
This may, however, be too large a quantity if the stock is 
very gently simmered and kept covered the whole time ; 
on the other hand, if cooked too quickly, or if by careless 
exposure the evaporation is excessive, the amount specified 
may not be sufficient. 

5. The meat should be allowed to stand in the water for a 
little time in order to dissolve the soluble constituents ; heat 
should be applied gradually until the stock reaches the boiling 
point ; when the scum thrown up by boiling has been care- 
fully removed, the stock should be reduced to, and kept at, 
simmering point. 

6. The vegetables must be whole or in large pieces, and be 
added after the stock has boiled and the scum has been 
removed. They should be used very sparingly, so as not 
to overpower the flavour of the meat. To 4 quarts of water, 
I carrot, I onion, $ a turnip and 1 short strip of celery should 
be allowed, also a teaspoonful of salt and 12 peppercorns ; 
ground pepper should never be used, as it makes stock and 
clear soup cloudy. 

7. The stock should simmer very gently for 5 or 6 hours, 
with the stock-pot covered to prevent waste by evaporation. 
When ready, it should be strained through a hair sieve into 
a large basin, and the meat and sediment at the bottom of 
the stewpan should be put back into the stock-pot. 

8. When cold, the fat should be carefully removed from the 
surface. 


MANAGEMENT OF A HOUSEHOLD STOCK-POT 


For most cooking operations stock is in constant demand 
to form the basis of a soup, a sauce or gravy. A number of 
recipes for making excellent stocks are given on the follow- 
ing pages. The stock-pot should supply stock for sauces, 
stews and gravies, and we will now indicate how a careful 
cook can always have stock on hand with little or no extra 
expense. 

The first consideration is the stock-pot. A well-tinned 
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stock-pot with a tap is to be recommended ; the tap permits 
the stock to be drawn off without any admixture of grease, 
all the fat rising to the top of the stock-pot. For small 
households the earthenware stock-pot will be found useful, 
as a very small amount of heat is required to keep its contents 
at simmering point. 

The materials that may be put into the stock-pot are bones 
and the trimmings of meat, cooked or uncooked; poultry 
giblets, poultry bones, game bones, the rinds and bones of 
bacon, the remains of gravies, but not sauces thickened with 
flour—the latter make the stock cloudy. 

Scraps of raw vegetables, if quite fresh and suitable, may 
be added in cold weather ; cooked vegetables, however, must 
not be used, for they are liable to turn sour, especially in 
warm weather. 

Fat should never be put into the stock-pot, but marrow 
from bones is often introduced in small quantity. Flour and 
anything thickened with flour or potatoes must also be 
carefully excluded. 

When using a metal stock-pot, the stock should be emptied 
and strained every night into an earthenware vessel. In 
starting it the following morning the pieces of meat and bones 
from which all the goodness has been extracted should be 
discarded, and the rest returned to the stock-pot with the 
stock or fresh water. . 

Fresh meat used for stock need not be washed, but should 
be wiped with a damp cloth before being cut up. 

Any unused stock should, without fail, be boiled up every 
day in hot weather, and in cooler weather every second or 
third day. 


MEAT GLAZE 


Any kind of rich meat stock, especially such as contains 
a good proportion of gelatinous substance, can be reduced 
to half-glaze, or glaze gravy that sets to the thickness of jelly. 
This is effected by rapid boiling, and frequent skimming to 
ensure its being clear, until the desired consistency has been 
reached. 

Glaze is used for improving the appearance of meats, galan- 
tines, pies, etc., and is very handy for enriching soups and 
praiae which frequently require additional strength and 

vour, 
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GENERAL DIRECTIONS FOR RECIPES FOR SOUPS 


The vegetables named in the recipes are supposed to be of 
moderate size, but two smaller ones, or half a larger one, 
may be used instead. To avoid repetition, they are spoken 
of as “ prepared,’ meaning that the onions have been peeled, 
the carrots scraped and the turnips pared. As the fibre on 
the outside of the turnip is very tough and thick it is advisable, 
and not extravagant, to take off a THICK PARING. On the 
other hand, potatoes should be pared as thinly as possible, 
because the outer part contains the most valuable and nutri- 
tious part of the potato. 

A bouquet-garnt is a small bunch of mixed herbs, such as 
parsley, thyme, bay-leaf, basil and marjoram. Sparingly 
used, these herbs improve the flavour of many soups, but 
they are not essential, and one or more of them may be omitted 
if they cannot be easily procured. 


TABLE OF EQUIVALENTS 


The following table of equivalents will enable the cook to 
dispense with scales in making many of the soups given in the 
following pages. 


MEASURE. WEIGHT. 
Flour 2 tablespoonfuls (level) . . . I 02. 
Rice (ground) : tablespoonful (heaped) . . I,, 
Semolina a ‘ ee ee 
Tapioca and Sago ; , : nm 


A piece of butter or fat, the size of a small ege : 
Tumbler, } pint. Breakfast Cup,¢pint. Tea Cup, + ane 


CHAPTER VI 
RECIPES FOR STOCKS 


BONE STOCK. 


Any kind of bones, cooked or uncooked, may be used to 
make bone stock. Put them in a small stewpan or small 
stock-pot, add enough water to well cover, and bring to the 
boil. Skim, add a peeled onion, a carrot and a bay-leaf, and 
simmer for 2 or 3 hours. Season to taste with salt. This 
stock may be used in place of water for making gravy, soups, 
and sauces. 


BROWN STOCK. (Economical.) 


Take 4 Ib. of raw or cooked bones, the neck, cleaned feet, 
gizzard and liver of a chicken, the bones and rind of ham or 
bacon, 2 onions sliced, 2 carrots sliced, 1 turnip sliced, a strip 
of celery cut into small pieces, 2 ozs. of butter or sweet 

dripping, I2 peppercorns, 2 cloves, 1 tablespoonful of salt, 
and I quart of water to each Ib. of meat and bone. 

Clean and peel the vegetables. Make the fat hot in a large 
stewpan, chop or break the bones into small pieces, drain the 
vegetables thoroughly. Place the bones, herbs and veget- 
ables in the hot fat, put on the cover of the stewpan, and fry 
gently until the whole is quite brown, stirring and turning 
the ingredients occasionally to prevent anything becoming 
overcooked. Put in the cold water, salt, peppercorns and 
cloves, let it come gently to the boil, and remove the scum as 
it rises. When clear, put on the cover and simmer gently for 
5 or 6 hours. Some of the fat used in frying will rise to the 
surface during the process of simmering and should be taken 
off with a spoon. When done, strain through a sieve into a 
large basin, and when cold, remove the fat. 

' Soup made from this stock may not have the transparent 
brilliancy of that made from shin of beef, knuckle of veal, 
and poultry giblets, but if gently simmered and carefully 
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cleared it is quite good enough for ordinary purposes. Fry- 
ing the bones and vegetables before adding the water greatly 
improves the flavour and colour. 
en a richer stock is required, take 2 Ib. of shin or neck 

of beef, 2 Ib. knuckle of veal, 3 Ib. bones (beef and veal), a 
few poultry giblets and vegetables, etc., as above. Cut up 
the meat and break the bones into smal] pieces, cover with 
cold water, add salt and let stand 1 hour, then bring gently 
to boiling point. Rerhove scum, and, when clear, add herbs 
and vegetables. Let the stock boil up again and skim, then 
put on the lid and simmer gently for 5 or 6 hours. When 
sufficiently cooked, strain the stock through a hair sieve into 
a basin and when cold take off the fat. The meat and 
bones should be returned to stock-pot, and simmered down 
for second stock. 

Each pound of solid material should produce about 14 
pints of stock. 


BROWNING FOR STOCK. 


The best way to get brown stock is to fry the meat and 
bones in a little fat, as directed in the foregoing recipe. Another 
way to colour stock or any kind of soup or sauce is to add a few 
drops of Caramel (burnt sugar). 


FISH STOCK. 


With 2 Ib. of any inexpensive white fish, such as plaice or 
flounders (the bones and trimmings of fish will serve), take z 
onion sliced, a blade of mace, a bouquet-garni (parsley, thyme, 
bay-leaf), 12 white peppercorns, 1 teaspoonful of salt and 2 
quarts of water. . 

Put all the ingredients together into a clean stewpan, and 
simmer gently for about 1 hour from the time the stock begins 
to cook, when all that is desirable will have been extracted. 
Further cooking sometimes imparts a disagreeably bitter 
taste to the stock. The stock should be well skimmed, strained, 
and put into a basin. For thick soups and sauces it is ready 
for immediate use, but for clear fish stock (which is very 
rarely used) it would be necessary to clarify it with the 
piel and shells of eggs, allowing 4 to each quart of stock 

seé p. 77). 
This should make about 3 pints of stock. 
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GRAVY STOCK. 


Chop up, rather small, some bones from roast meat, fry 
them till brown in a pan with a little dripping ; pour off all 
the fat, and add enough stock or water to cover the bones. 
Season with salt and pepper, and boil for halfan hour. Strain 
and use as required. 


SECOND STOCK. 


The bones and meat used for making stock, and the meat 
used for clearing consommé (clear soup), should be covered 
with cold water and cooked for several hours to make what 
is known as “second,” or “ordinary” stock. Neither 
seasoning nor flavouring is added, as this second stock forms 
the basis of soups, stews, and sauces which have a distinct 
flavour of their own. 


VEGETABLE STOCK. 


Take 3 carrots, 2 onions, 1 turnip, 2 tomatoes, 1 stick of 
celery, 1 head of lettuce, a bouquet-garni (parsley, thyme, 
bay-leaf), a blade of mace, 12 peppercorns, 2 cloves, 3 oz. of 
butter, 2 quarts of water, and 1 teaspoonful of salt. 

Cut the onions, turnips and carrots into thin slices, and 
the celery into small pieces. Make the butter hot in a stew- 
pan, put in the vegetables and fry gently for about } an 
hour, keeping the stewpan covered. In the meantime shred 
the lettuce, and when the vegetables are sufficiently cooked, 
add it, together with the tomatoes (sliced), herbs, flavourings, 
seasonings and water, and bring gently to the boil. Skim 
off the scum as it rises, then cover and simmer gently for 
about 14 hours, strain, and it is ready for use. 

This should make about 2 quarts of stock. 


WHITE, or VEAL STOCK. 


, To 4 lb. of knuckle of veal, the neck and cleaned feet of 
a chicken, the bones of a chicken (or a few veal bones and 
an old fowl), allow 2 carrots, 2 onions, 1 turnip, 1 strip of 
celery, a bouquet-garni (parsley, thyme, bay-leaf), 12 pepper- 
corns, 2 cloves, 1 tablespoonful of salt, and r quart of water 
to each Ib. of meat and bone. 

Cut up the meat and break the bones into small pieces, 
put them into a large stewpan with the salt and water, and 
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let them stand for about 1 hour. Bring gently to boiling 
point, remove the scum as it rises, and when the stock is 
quite clear put in the herbs and vegetables, which should 
previously have been prepared and cut into large pieces, or 
if small left whole. Let the stock boil up after putting in 
the vegetables and skim well until clear, then put on the 
cover, draw the pan to the side of the stove and simmer 
VERY GENTLY for 5 or 6 hours, taking care to skim off the 
fat as it rises. When sufficiently cooked, strain off, and when 
cold remove the fat. 

This should make 4 quarts of stock. 

Note.—The liquor in which chicken, veal, rabbit, calf’s head or 
mutton has been boiled makes excellent stock for white soups; and the 
cold remains of any of these ingredients may be made into second stock, 
which, if not very rich, is obviously better than water in making the 
inexpensive white soups. 


TO CLARIFY STOCK FOR CLEAR SOUP, or 
CONSOMME 


The following is a simple way by which any cloudy stock 
can be clarified or rendered transparent. Peel, wash and cut 
up small the following prepared vegetables: } an onion or } 
a leek, x small carrot, a piece of celery or some celery leaves ; 
put these into a clean and dry stewpan, with a sprig of thyme 
and marjoram, a sprig or two of tarragon, chervil, 6 pepper- 
corns, the white and shell of an egg (the egg shell must be 
clean), a little lemon-juice and a teaspoonful of vinegar. 
Stir this with a whisk, and add } to } of a lb. of finely-chopped 
lean beef, moistened with a little cold water, then put in the 
stock (2 to 3 quarts), which should be cold and free from fat. 
Bring it to the boil whilst whisking, remove from the fire, 
and let it simmer gently for about 20 to 30 minutes. Season 
to taste with salt, etc., and strain through a cloth. 


CHAPTER VII 
RECIPES FOR BROTHS 


BEEF BROTH. (Crofte-au-pot.) 


To 2 quarts of good Brown Stock (p. 74) allow x carrot, 1 
turnip, 4 a cabbage, 2 oz. of butter, x dinner roll, a little 
finely-chopped parsley or chives, seasoning of pepper, salt, 
and a little grated nutmeg. 

The stock should be made from beef and veal bones, well 
skimmed, but not necessarily clarified. The vegetables, after 
being washed and pared, may be cooked whole in the stock- 
pot. (See instructions for making Stocks.) 

Cut the carrot and turnip into round slices, drain the cabbage 
and cut it into small pieces. Put all the vegetables in a 
stewpan with the butter, cover, and cook slowly for about 
Io minutes. Season with pepper, salt, and a little grated 
nutmeg. Strain the stock on to the vegetables, let them 
simmer for about 30 minutes, and skim occasionally. Cut 
the roll into thin round slices, place them on a baking sheet, 
bake them on both sides a golden brown in a moderate oven, 
put them in a soup tureen, moisten with a little stock, pour 
the soup over, sprinkle over with a little chopped parsley or 
chives, and serve. 

This should make sufficient for 6 or 8 persons. 


BOUILLON (BEEF BROTH). 


This is the same as French Hotch Potch or French Family 
Soup, using the broth, which should be seasoned and served 
in cups, with a few thin sippets of bread, and a little finely- 


chopped parsley. 


CHICKEN BROTH. (Bouillon de Volaille.) 


Take r small old fowl or stewing chicken, 2 quarts of cold 
water, 1 small onion, I teaspoonful of finely-chopped parsley, 
78 
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x blade of mace, 1 tablespoonful of rice (this may be omitted), 
and a little salt and pepper. 

Cut the chicken into small pieces, break the bones, scald 
and skin the feet and gizzard, and wash the neck and liver. 
Put these into a stewpan, add the water and 4 a teaspoonful 
of salt, bring to the boil, and skim. Add the onion and mace, 
and cook slowly for about 3 hours. Strain, return to the 
stewpan, bring to the boil, sprinkle in the rice, and simmer 
for about 20 minutes. Add the parsley, season to taste. 

This should make sufficient for 5 or 6 persons. 


COCKIE LEEKIE. (Soupe aux Poireaux.) 


To 2 quarts of good white stock allow 1 small fowl, a bunch 
of leeks, a bouquet-garni (parsley, thyme, bay-leaf), salt and 
pepper, 2 tablespoonfuls of cooked, well-dried rice, and 2 oz. 
of butter or good dripping. 

Cut the fowl into small joints. Melt the butter in a stew- 
pan, and fry the pieces of fowl until nicely browned. Pour 
off the butter, add the stock, boil up slowly, and remove 
the scum as it rises. Wash the leeks, cut off the green parts, 
parboil them in salt and water, and drain well. Strain the 
soup after it has cooked for about 4} an hour, return it to 
the saucepan, add the leeks, herbs, and the meat of the fowl 
cut into dice or cubes. Simmer gently for about 1 hour, 
then take out the herbs. Skim off the fat, add the cooked 
rice, salt and pepper to taste, and serve. 

This should make sufficient for 10 persons. 


Note.—Without the fowl the above, which would then be merely 
called leek soup, is very good and also economical. 


EEL BROTH. (Bouillon d’Anguille.) 


Take 1 medium-sized onion, I oz. of dripping or butter, I 
skinned eel, 3 pints of stock or water, 1 tablespoonful of crushed 
tapioca or sago, salt, pepper and chopped parsley. 

Peel and slice the onion, and fry it in hot fat till pale- 
brown, but not burnt. Cut up a skinned eel, put it into the 
pan containing the fried onion, add 3 pints of stock or water, 
boil, skim, and simmer gently for about 1 hour. Twenty 
minutes before serving, Strain, replace in the stewpan, sprinkle 
in the tapioca or sago, and season with salt and pepper. 
Serve with a little chopped parsley put in at the last moment. 

This should make sufficient for 6 persons. 
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FAVOURITE BROTH. 


Have ready 2 small tablespoonfuls of sago, 2 teaspoonfuls of 
good meat or vegetable extract, the yolk of an egg (optional), 
boiling water, and a seasoning of pepper and salt. 

Boil the sago in a very little water till clear. Dissolve the 
meat or vegetable extract in a pint of boiling water. Strain 
the cooked sago into the made broth, season to taste with 
pepper and salt, and, if liked, stir in the yolk of an egg. 

This should make sufficient for 2 persons. 


FRENCH FAMILY SOUP. (Crofte au Pot.) 


To 2 quarts of good beef stock allow 1 carrot, } a turnip, 
+ a small cabbage, x teaspoonful of finely-chopped parsley, 
2 oz. of butter, salt and pepper, nutmeg and 1 dinner roll. 

Parboil the cabbage, carrot and turnip, and drain well. 
Cut the cabbage into small pieces, and the other vegetables 
into small rounds or squares. Melt the butter in a large stew- 
pan, put in the vegetables, season with salt, pepper, and a 
little nutmeg, cover and cook slowly for about ro minutes. 
Add the stock and simmer gently for about $ an hour. Cut 
the roll into thin round slices, brown them in the oven, then 
put them into the tureen, and add the chopped parsley. 
Season the soup if necessary, and serve. 

This should make sufficient for 8 persons. 


FRENCH HOTCH POTCH. (Pot au Feu.) 


To 5 quarts of cold water allow 4 Ib. of brisket, rump, or 
leg of beef (not the shin, which is too tough for this purpose), 
3 onions, 2 leeks, 2 carrots, 1 turnip, 1 parsnip, 1 small head 
of celery, 1 small cabbage, 20 peppercorns, 4 cloves, a bouquet- 
garni (parsley, thyme, bay-leaf), 1 dessertspoonful of finely- 
port parsley, salt and pepper, and 1 or 2 French dinner 
rolls. 

Tie the meat to keep it in shape, and put it and the water 
into a large stewpan (an earthenware one with a close-fitting 
lid answers admirably). When it boils, add a dessertspoonful 
of salt and let it simmer gently for 2 hours. Meanwhile 
prepare the vegetables, but-leave the carrots, turnip, and 
parsnip whole, unless very large, when they should be cut 
into 2 or 3 pieces. Quarter the celery and remove the outer 
stalks, cut the cabbage in two, trim, and wash it well, then 
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1. Boiled Cod with Caper Sauce. 2. Oyster Soufflé with White Sauce. 
3. Fricassée of Rabbit with Thick White Sauce. 
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tie the two halves together. When the meat has been boiling 
for about 2 hours, put in the bouquet-garni, cloves (stuck in 
one of the onions), peppercorns, and all the vegetables, but 
only a few at a time so that the temperature of the stock is 
not too much reduced. Cut the crust of the French rolls 
into small rounds, and either fry them or crisp them in the 
oven. Continue the cooking for 2 hours, after adding the 
vegetables, then strain some of the soup into a tureen, cut a 
little carrot, turnip, and leek into dice or cubes, and add them, 
with the chopped parsley and fried bread, to the soup in 
the tureen, and serve. Place the meat on a hot dish, and 
garnish with the rest of the vegetables. Serve the cabbage 
separately in a vegetable dish. 
This should make sufficient for 8 or 10 persons. 


HOTCH POTCH. 


Take 2 quarts of water, 2 lb. of neck of mutton, I onion, 
I carrot, $a turnip, } a pint of shelled peas, 1 small cauliflower, 
I good lettuce, r teaspoonful of chopped parsley, and a season- 
ing of salt and pepper. 

Cut the meat into neat pieces, put it into a stewpan with 
a teaspoonful of salt and the cold water, bring slowly to the 
boil, and skim well. Meanwhile, shred the lettuce finely 
(taking care toshorten the filaments by cutting them across), 
cut off the stalk of the cauliflower, and break the flower into 
small sprigs, cut the turnip, carrét and onion into dice or 
cubes. Let the meat simmer gently for about 1 hour, then 
put in the onion, carrot, and lettuce; 4 an hour afterwards 
add the turnip, peas, and cauliflower, and cook slowly for 
x hour, or until all the vegetables are tender, then add the 
chopped parsley, season to taste, and serve. 

This should make sufficient for 6 persons. 


LEEK SOUP. (Potage aux Poireaux.) 


With 2 quarts of Sheep’s Head Broth (p. 84), allow 6 leeks 
finely shredded, 1 good tablespoonful of medium or coarse 
oatmeal, salt and pepper. 

Make the broth as directed, then strain and replace it in 
the saucepan. Bring to the boil, sprinkle in the oatmeal, 
add the prepared leeks, and boil gently until quite tender. 
Season to taste, and serve. 

This should make sufficient for 6 or 8 persons. 
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MUTTON BROTH. (Bouillon de Mouton.) 


Take 1 quart of cold water, 14 Ib. of neck of mutton, 1 small 
carrot, ¢ a turnip, I onion, I strip of celery, 1 teaspoonful of 
finely-chopped parsley, 1 tablespoonful of rice or pearl-barley, 
and a little salt and pepper. 

Remove all the fat and cut the meat into small pieces. 
Put the water into a stewpan, add the meat, bones, and a 
little salt, bring slowly to the boil, and skim well. If pearl- 
barley is used, blanch it by putting it into cold water and 
bringing to the boil. Cut the vegetables into rather small 
dice or cubes, and add them to the broth when it has cooked 
for r hour: add also the pearl-barley. When the broth has 
simmered gently for about 3 hours, strain and return to the 
saucepan. Carefully remove any fragments of bone from the 
meat, vegetables and pearl-barley, and return. When boiling, 
sprinkle in the parsley. Season to taste, and serve. 

This should make sufficient for 4 or 5 persons. 


PAN KAIL. (Soupe Maigre aux Choux.) 


Have ready 2 quarts of boiling water, 3 oz. of butter or 
fat, x small cabbage shredded, r heaped tablespoonful of 
medium or coarse oatmeal, and a little salt and pepper. 

Melt the butter or fat in a saucepan, stir in the prepared 
cabbage, cook for about 5 minutes, then add the boiling water. 
Bring to boiling-point, add a seasoning of salt and pepper, 
sprinkle in the oatmeal, and boil gently for 15 or 20 minutes, 
or until the cabbage is sufficiently cooked. Add more season- 
ing if required, then serve. 

This should make sufficient for 6 or 7 persons. 


RABBIT BROTH. (Bouillon de Lapin.) 


To 2 quarts of water allow 1 rabbit, 14 Ib. of bacon or 
pickled pork, 2 onions, I carrot, $ a turnip, x strip of celery, 
x tablespoonful of rice, salt and pepper. 

Wash the rabbit, and if it is to be served separately, keep 
it whole and truss for boiling ; if not, cut it into small joints, 
and remove the liver, etc. If bacon be used, let it be well 
scraped and soaked in warm water for 1 or 2 hours. Cut 
the vegetables into small dice or cubes. Put the water into 
a layge stewpan, add the bacon and rabbit, bring slowly to 
the boil, remove the scum as it rises, and when the rabbit 
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has cooked for about 1 hour put in the vegetables, rice, and 
a little salt, and continue the cooking for another hour. Take 
out the rabbit, and if it is to be served separately, have ready 
some onion sauce, or white sauce, to serve with it. (See 
Sauces.) If the rabbit has been cut into joints, take them 
out of the stewpan, remove a little of the meat, cut it into 
small dice, and return to the broth to be re-heated. Cuta 
little of the bacon also into dice: the rest can be used cold. 
Season to taste, and serve. 
This should make sufficient for 5 or 6 persons. 


SCOTCH BROTH. (Bouillon Ecossais.) 


Take 3 quarts of cold water, 3 lb. scrag end of mutton, 1 
onion, I leek, 1 carrot, I turnip, a strip of celery, x dessert- 
spoonful of finely-chopped parsley, 2 tablespoonfuls of Scotch 
barley, salt and pepper. 

Cut the meat into small pieces, put them into a stewpan 
with the water and a teaspoonful of salt, and cook gently 
for about 2 hours. Wash the barley, cut the vegetables into 
dice, add them to the broth and cook for another hour, 
making 3 hours in all. Strain and return the broth to the 
stewpan. 

Cut the meat up into smaller pieces, carefully remove any 
fragments of bone from the vegetables and barley, and add 
them to the broth already in the stewpan. When quite hot, 
season to taste, and serve. 

This should make sufficient for 6 or 8 persons. 


SCOTCH KAIL. (Potage au choux écossais.) 


With 3 quarts of cold water allow 3 lb. of mutton, 3 onions 
(cut into dice or cubes), 2 leeks, when procurable, the hearts 
of.2 white cabbages, a good seasoning of salt and pepper, and 
I oz. of pearl-barley. 

Keep the meat whole, and put it into a stewpan or earthen- 
ware stewpot with the water, onions, leeks, and a teaspoonful 
of salt, and cook gently for about 3 hours. Blanch the pearl- 
barley and add it when the meat has cooked for about 1 hour. 
Wash the cabbages, shred them finely, and put them into 
the stewpot 1 hour before the meat is to be served. Take 
up the meat, cut some of it into small pieces, and place these 
in a soup tureen. Season the broth, and serve. 

This should make sufficient for 6 or 7 persons. 
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SHEEP’S HEAD BROTH. 


To 3 quarts of water allow 1 sheep’s head, 2 carrots, 2 
onions, I turnip, 2 strips of celery, a bouquet-garni (parsley, 
thyme, bay-leaf), salt, and z tablespoonful of rice. 

Remove the brains and tongue, and soak the head in salt 
and water for 12 hours, changing the water repeatedly. Put 
it into a large saucepan with a good handful of salt, cover 
with water, bring to the boil, strain, and wash well. Return 
it to the saucepan, add the water, and bring to the boil, 
skim thoroughly, add a teaspoonful of salt, then simmer for 
about 3 hours. Meanwhile cut the vegetables into dice, add 
them, the herbs, and the rice to the broth. Continue the 
cooking for another hour, then take up the head, cut the 
meat into dice and return it to the broth and simmer for a 
few minutes. Take out the herbs, add seasoning to taste, 
and serve. 

The brains can be used for brain cakes, and the tongue 
cooked and served separately. Only a small portion of the 
head need be served in the broth; the rest could be served 
separately, garnished with the tongue, and covered with brain 
sauce. 

This should make sufficient for 5 or 6 persons. 


VEAL BROTH. (Bouillon de Veau.) 


Have ready 1 quart of cold water, 14 Ib. of neck or knuckle 
of veal, 1 small carrot, 4 a turnip, I onion, I strip of celery, 
I teaspoonful of finely-chopped parsley, 1 tablespoonful of 
rice or pearl-barley, and a little salt and pepper. 

Cut the meat into small pieces, put them with the water 
into a stewpan, and bring slowly to the boil. Skim, add a 
little salt, and simmer gently for about 1 hour, then add the 
rice or pearl-barley (the latter must be blanched), and the 
vegetables cut into dice. When the broth has cooked gently 
for about 3 hours, strain and return to the stewpan. Add 
the meat to the broth. Carefully remove any fragments of 
bone from the vegetables and pearl-barley, then return them 
to the broth. When boiling, sprinkle in the parsley, season 
to taste with salt and pepper, and serve. 

This should make sufficient for 4 or 5 persons. 


CHAPTER VIII 
RECIPES FOR CLEAR SOUPS 


CLEAR BRUNOISE SOUP. (Consommé Brunoise.) 


To 3 pints of Clear Soup (p. 89) allow 1 carrot, r onion, r 
turnip, $ an oz. of butter, pepper and salt. 

Prepare the vegetables and cut them into very small dice 
or cubes, melt the butter in a stewpan, put in the dice of 
vegetables with a little salt and pepper, and fry very gently 
for a few minutes, shaking and tossing them frequently to 
prevent them taking colour. Drain well to free them from 
butter, add them to the hot soup and simmer gently for about 
15 minutes. Skim well. 

This should make sufficient for 6 persons. 


CLEAR COLD CHICKEN SOUP. (Consommé de 
Volaille frappé.) 


Have ready 1 old hen, rj Ib. of knuckle of veal, 1 Ib. of 
shin of beef, salt, soup vegetables, 2 cloves, a few peppercorns, 
IX oz. of butter, and 1 glass of sherry (optional). 

Pluck and truss the fowl as for boiling, put the butter in 
a stewpan, and add the fowl whole as soon as the butter is 
hot ; let it get a nice brown, then add the meat. Pour on 
about a gallon of water and set it to boil—it must come slowly 
to the boil—and remove the scum. Have the vegetables 
ready and well washed (they should include 1 onion stuck 
with 2 cloves, 4 a head of celery, 2 carrots, 1 leek, 2 small 
turnips, I bay-leaf, and a parsley root), and put them in the 
stock. Add a little salt and the peppercorns, simmer gently 
for about 4 hours, or longer; skim occasionally. The fowl 
may be taken out after 2 hours’ cooking, and can be made 
use of for the cutlets. When the stock is finished carefully 
remove the fat from the top, and strain it through a fine hair 
sieve. If carefully cooked it will be quite clear, otherwise it 
will have to be clarified. Season to taste at the last, and 
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allow it to get cold, then stand it on the ice until required. 
The sherry should be added just before sending it to the 
table. This soup is, as its name implies, quite cold (iced). 
A handful of Royal Custard (see Custard for Soup, p. 90) 
may be served in the soup if liked. 

This should make sufficient for 8 or ro persons. 


CLEAR JARDINIERE SOUP. (Consommé 4a la 
Jardiniére.) 


Prepare 3 pints of Clear Soup (p. 89), and take 2 carrots, 
I turnip, $ a cucumber, and salt. 

Scrape the carrots, pare the turnip, but leave the skin on 
the cucumber, as the green has a pleasing effect when mixed 
with the other vegetables. Cut the vegetables (with a round 
cutter sold for the purpose) the size and shape of peas, and 
boil them separately in slightly salted water until tender, 
taking care not to cook them too much. Drain well, add the 
vegetables to the boiling soup,, simmer for a few minutes, 
then serve. 

This should make sufficient for 6 persons. 


CLEAR JULIENNESOUP. (Consommé 4 la Julienne.) 


Take 3 pints of Clear Soup (p. 89), 1 carrot, I onion, } a 
turnip, a strip of celery, pepper and salt, and 4 an oz. of butter. 

Prepare the vegetables and cut them into fine strips like 
smal] matches, melt the butter in a small saucepan, put in 
the strips of vegetable with a little salt and pepper, and fry 
gently for a few minutes, shaking frequently to prevent brown- 
ing. Drain well to free them from butter, add them to the 
hot soup, and simmer gently for 15 or 20 minutes, keeping 
the soup well skimmed. 

This should make sufficient for 6 persons. 

Note.—A tablespoonfyl of cooked green peas, and the same quantity of 
cooked French beans cut in narrow strips, may be added to the other 
vegetables. Instead of frying them in butter they (the turnip, carrot, 
onion, celery) may be parboiled in salt and water, and afterwards 
simmered in the stock until tender. 


) 

CLEAR MOCK TURTLE SOUP. (Potage de Tortue, 
Fausse, Clair.) 

To } acalf’s head, take 5 quarts of clear Second Stock (p. 76) 

(or water), 2 onions, 2 carrots, x turnip, I strip of celery, 
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bouquet-garni (parsley, basil, marjoram, thyme, bay-leaf), 
I2 peppercorns, 4 cloves, 2 blades of mace, 2 glasses of sherry, 
1 tablespoonful of lemon-juice, $ a Ib. of lean beef, } a lb. of 
| ems the whites and shells of 2 eggs, and a good seasoning 
Or salt. 

Soak the head 24 hours in salt and water, changing it 
frequently. Then bone the head (the brains and tongue may 
be used for some other purpose), tie the meat in a thin cloth 
and break the bones into small pieces; put them into a 
stewpan, cover with cold water, add a tablespoonful of salt, 
let it boil up, strain, and wash the head in cold water. Return 
the meat and bones to the stewpan, put in the stock and a 
dessertspoonful of salt, boil up, and skim well. Now add the 
prepared vegetables, herbs, peppercorns, cloves and mace, 
and, when boiling, remove the scum, put on the cover and 
cook slowly for about 3 hours, according to the size of the 
head. Strain, put the meat aside, and when the stock is 
cold remove the fat, and clarify with the coarsely chopped 
beef and veal, and whites of eggs (see To Clarify Stock for 
Clear Soup, p. 89). Return to the saucepan, with the sherry, 
the lemon-juice and a little of the meat of the head, cut into 
small pieces. Add necessary seasoning, boil up and serve. 

This recipe may be thickened with a tablespoonful of arrow- 
root when a thicker soup is required. 

The remainder of the calf’s head can be used for an entrée. 

This should make sufficient for 12 or 14 persons. 


Note.—A more economical Mock Turtle Soup can be made from calves’ 
feet in place of calf’s head. 


CLEAR MULLIGATAWNY. (Consommeé 41’Indienne.) 


Have ready 2 quarts of Second Stock (p. 76), 2 onions, 
sliced, I apple, sliced, 1 tablespoonful of mild curry powder, 
4 a tablespoonful of salt, the whites and shellsof 2 eggs, and 
the juice of r lemon. 

Put the stock, onions, apples, curry powder (previously 
mixed smoothly with a little cold water), and salt into a 
well-tinned stewpan, put on the cover and simmer gently for 
about 14 hours, then strain. When cold, add the egg-shells 
crushed and the whites slightly whisked, let the soup boil 
up again and simmer for a few minutes, then strain, re-heat, 
add the lemon-juice and any necessary seasoning, and serve, 
with boiled rice, handed round separately or put in the soup. 
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When convenient, a little cooked chicken should also be 
served, cut into dice or cubes, and warmed in the soup a few 
minutes before serving. 

This should make sufficient for 6 persons. 


CLEAR OXTAIL SOUP. (Potage de Queue de Beuf, 
clair.) 


Take 1 oxtail, 1 carrot, 4 a turnip, I onion, I strip of celery, 
a bouquet-garni (parsley, thyme, bay-leaf), 6 peppercorns, 
2 cloves, 1 blade of mace, 3 quarts of CLEAR Second Stock 
(p. 76), salt, and the whites and shells of 2 eggs. 

Cut the tail into short lengths, cover with cold water, add 
a little salt, bring to the boil and strain. Return to the 
saucepan with the vegetables, flavourings, and seasonings, 
simmer gently for about 4 hours, keeping the stewpan covered, 
strain, put the meat aside, and when the stock is cold remove 
the fat. Clarify with the whites and shells of the eggs, strain, 
re-heat, and serve garnished with pieces of the tail, and a 
little carrot and turnip cooked and cut into some fancy shape. 
A glass of sherry is sometimes added when re-heating, also a 
tablespoonful of arrowroot, previously mixed smoothly with 
a little stock, when a slightly-thickened “clear’’ soup is 
desired. 

This should make sufficient for 9 or Io persons. 


Note.—The larger pieces of tail should be re-heated in brown sauce, or 
@ good curry sauce, and served as a dish for luncheon. 


CLEAR ROYAL SOUP. (Consommé a la Royale.) 


To 3 pints of Clear Soup (p. 89) allow 1 egg, 1 tablespoonful 
of milk or white stock, salt and pepper. 

Beat the egg, add the milk, salt and pepper to taste, and 
pour the custard into a well-buttered plain mould. Have 
ready a small stewpan half full of boiling water, put in the 
custard, cover the top of the mould with greased paper, put 
on a close-fitting lid to keep in the steam, and cook VERY 
SLOWLY for 15 minutes, or until the custard is firm. When 
cold, cut into strips, rounds, diamonds, or any fancy shape, 
Tinse in warm water, then put them into the tureen and pour 
in the hot soup. Or to make a change, use one yolk and 
the whites of 2 eggs. To the yolk and each white add a 
dessertspoonful of good white stock or milk, season to taste, 
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and colour one white of egg with carmine or cochineal. Cook 
in 3 separate small timbals or dariol moulds, and use as 
directed above. 

This should make sufficient for 6 persons. 


CLEAR SOUP. (Consommé.) 


Take 2 quarts of brown stock, 1 lb. of neck of beef (lean) 
finely chopped, or passed two or three times through the 
mincing machine, the whites and shells of 4 eggs, I carrot, 
cut in two or three pieces, I onion (left whole), a strip of 
celery, I2 peppercorns, 6 allspice, 2 cloves and a good season- 
ing of salt. 

The stock should be cold and quite free from fat. Put 
it into a clean well-tinned stewpan, add the vegetables, 
flavourings, seasonings, the shells of the eggs crushed and 
the whites slightly whisked, and whisk all together over a 
gentle fire until just on boiling point, then let it simmer about 
4 an hour. Strain through a clean dry cloth, re-heat, and 
season to taste before serving. A glass of sherry, a dessert- 
spoonful of French vinegar or lemon-juice, and a pinch of 
castor sugar are frequently added, to give additional flavour, 
when re-heating the soup. 

This should make sufficient for 8 or 9 persons. 


CLEAR SOUP WITH RIBBON MACARONI. 
(Consommé aux Nouilles.) 


To 3 pints of clear soup allow 4 oz. of fine flour, 1 dessert- 
aoe of grated Parmesan cheese, I egg, and 1 saltspoonful 
of salt. 

Mix the flour, cheese and salt well together, add half the 
egg, and, if necessary, a little water. Knead it vigorously 
with the palm of the hand until a fairly stiff but smooth paste 
is formed; it must not be too moist, and should have a 
tenacious elastic consistency. Wrap in a floured cloth and 
let it stand for x hour or more, then roll out VERY thinly on 
a floured board, cut into narrow strips, and cook a few at a 
time in salted boiling water. Strain and drain, and add a 
handful to the consommé a few minutes before serving. 

This should make sufficient for 6 persons. 

Note.—The remainder of Nouilles or Ribbon Macaroni can be heated 
up with White Sauce, and done au gratin, to be served for a luncheon 
or supper dish. 
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CUSTARD FOR SOUP. (Garniture Royale.) 


Take 2 whole eggs, 2 yolks of eggs, x gill of white stock, 
and a little salt and pepper. 

Beat up the eggs in a basin, add the stock, and season 
with salt and pepper and a little grated nutmeg. Strain this 
into a well-buttered plain tin mould ; stand it in a stewpan 
containing a little boiling water, cover the mould with a 
buttered paper, and let it poach in a moderately-heated oven 
for about 20 minutes. When done, take out the mould and 
put in a cool place. Turn out when cold, and cut the custard 
into dice, cubes, or other fanciful shapes (known as Royal). 
Use for garnish in clear or thick soups. 

This should make sufficient for 3 or 4 quarts of soup. 


PRINCE’S SOUP. (Consommé aux Navets.) 


Have ready 3 pints of boiling Clear Soup (p. 89), } of a 
pint of turnip garnish, 2 tablespoonfuls of cooked green peas, 
I dessertspoonful of finely-shredded truffle, salt and pepper. 

Scoop the turnip into rounds the same size as the peas, 
and cook them until tender, but not broken. Season the 
stock to taste, add the prepared turnip, peas and truffle, 
make thoroughly hot, and serve. 

This should make sufficient for 6 persons. 


RICE SOUP. (Consommé au Riz.) 


To 3 pints of Clear Soup (p. 89) take 2 oz. of Patna rice, 
salt and pepper. 

Throw the rice into boiling water, let it cook rapidly for 
5 minutes, then wash and drain it well. Bring the stock 
to boiling point, add salt and pepper to taste, and put in 
the rice. Simmer gently until the rice is quite tender, then 


serve. 
This should make sufficient for 6 persons. 


SAGO SOUP (CLEAR). (Consommé au Sagou.) 


Prepare 3 pints of Clear Soup (p. 89), and take 1} oz. of 
fine sago, salt and pepper 

Wash the sago in 2 or 3 waters. Boil up the stock, sprinkle 
in the sago, boil gently until it becomes transparent, then 
season to taste, and serve. 

This should make sufficient for 6 persons. 
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SEMOLINA SOUP. (Consommé au Semoule.) 


Make 3 pints of Clear Soup (p. 89), and take 1} oz. of semo- 
lina, salt and pepper. 

Boil up the stock, and sprinkle in the semolina. Cook 
gently for about 20 minutes, stirring almost continuously, 
then season to taste, and serve. 

This should make sufficient for 5 or 6 persons. 


SPRING SOUP (CLEAR). /(Potage Printaniére, 
Clair .) 


With 3 pints of unclarified stock take } gill each of green 
peas, French beans, asparagus tops, and chopped lettuce, 1 
young carrot, I small onion, a bouquet-garni (parsley, thyme, 
bay-leaf), } Ib. of gravy beef, the white of 1 egg ; seasoning. 

Prepare the vegetables, and scoop out some small pea 
shapes of carrot. Cook all the vegetables separately in salted 
water. Put the stock into a pan with the onion, herbs, finely 
minced meat, seasoning and white of egg. Whisk till it boils, 
then simmer for Io minutes. Strain and re-heat. Add the 
prepared vegetables and serve. 

This should be sufficient for 6 persons. 


TRANSPARENT SOUP. 


Have ready 2 or 3 Ib. of knuckle of veal, 2 oz. of blanched 
almonds finely-chopped, 14 oz. of vermicelli crushed, 1 blade 
of mace, salt and pepper and 3 quarts of water. 

Cut the meat into small pieces, break up the bones, put 
both into a large stewing-jar, and add the water, prepared 
almonds, mace, and a little salt and pepper. Cook slowly 
on the stove or in the oven until reduced to half the original 
quantity, then strain. When cold, remove every particle of 
fat, boil up the stock, sprinkle in the vermicelli, simmer gently 
for 10 or I5 minutes, then season and serve. 

This should make sufficient for 8 persons. 


TURTLE SOUP (CLEAR). (Potage Tortue, Clair.) 


To 4 lb. of the best sun-dried turtle allow 1 small tin of 
turtle fat (this may be omitted), } a Ib. of lean neck of beef, 
4 a Ib. of lean veal, the whites and shells of 2 eggs, 5 quarts 
of good stock, 2 onions, 2 carrots, I turnip, I strip of celery, 
bouquet-garni (parsley, thyme, bay-leaf, basil, marjoram), 
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12 rcorns, 2 cloves, x blade of mace (tied in muslin), 
2 lasses of sherry (optional), 1 tablespoonful of lemon-juice, 
and salt. 

Soak the turtle for 3 days, changing the water frequently. 
Put the stock, turtle, and a dessertspoonful of salt into a large 
stewpan and bring to the boil, then add the prepared veget- 
ables, herbs, bag of peppercorns, etc., and when the stock 
boils remove the scum as it rises. Put on the cover and cook 
gently for 8 or 9 hours, adding more stock if that in the pan 
reduces very much. Strain, put the pieces of turtle aside, 
and remove the fat from the soup when cold. Pass the beef 
and veal 2 or 3 times through the mincing machine, and 
add them, together with the shells and stiffly-whisked whites 
of the eggs, to the soup, and whisk until it boils. Simmer 
gently for about $ an hour, then strain and return to the 
stewpan with the turtle and turtle fat cut into small squares, 
adding sherry, lemon-juice, and the necessary seasoning, and 
cook gently for a few minutes. Lemons cut in quarters are 
sometimes handed separately with this soup for those who 
prefer a stronger flavour of lemon. 

This should make sufficient for ro persons. 


VERMICELLI SOUP (CLEAR). (Consommé Vermi- 
celle.) 


With 3 pints of Clear Soup (p. 89) take 2 oz. of vermicelli 
and a little salt and pepper. 

Crush the vermicelli between the fingers into short lengths. 
Bring the stock to boiling point, sprinkle in the vermicelli, 
boil gently for about 15 minutes, then season to taste, and 
serve. 

This should make sufficient for 5 or 6 persons. 


CHAPTER IX 


RECIPES FOR THICK SOUPS AND 
PUREES 


ALMOND SOUP. 


Have ready 2 oz. of sweet almonds, 1 oz. of vermicelli, 
t blade of mace, 2 cloves, 1 gill of milk, 4 pints of stock, white 
if possible, salt and pepper. 

Blanch the almonds and pound them very finely. Boil 
up the stock, skim, add the vermicelli (crushed up), the 
mace and cloves. Boil gently for about 4 an hour, until the 
vermicelli is cooked, then stir in by degrees the pounded 
rae Season to taste, add the milk, boil up and serve 

ot. 


Note.—If a richer soup is required, 4 a gill of cream may be added 
just before serving. 


ARTICHOKE SOUP. (Purée a la Palestine.) 


To 2 pints of white Second Stock (p. 76), or water, allow 
I pint of milk, 2 lb. of Jerusalem artichokes, 2 onions, 1 strip 
of celery, 1 oz. of butter, vinegar, and a seasoning of pepper 
and salt. 

Wash the artichokes, put a tablespoonful of vinegar into 
a basin of water and keep the artichokes in it as much as 
possible while paring them, to preserve their whiteness. Cut 
the onions, celery, and artichokes into slices, make the butter 
hot in a stewpan, fry the vegetables for 10 or 15 minutes 
without browning; then pour in the stock and boil until 
tender. Rub through a fine sieve, return to the saucepan, 
add the milk and seasoning, bring to the boil, and serve. 

This should make sufficient for 6 persons, 


Note.—When a thicker soup is desired a spingel agar of cornflour 
or flour should be blended with a little milk or , and added to the 
soup a few minutes before serving. 
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ASPARAGUS PUREE. (Purée d’Asperges.) 


Take 2 pints of white Second Stock (p. 76), or water, 1 
pint of milk, 50 heads of asparagus, 1 Ib. of spinach, 1 oz. of 
butter, r oz. of flour, 2 tablespoonfuls of cream, salt and 


per. 
Peat off the points of the asparagus and put them aside, 
trim the stalks and cut them into small pieces; wash and 
pick the spinach. Put the stock or water into a stewpan, 
and when it boils add the asparagus and spinach, and cook 
until tender (about 40 minutes), then rub through a fine sieve. 
Have ready a small saucepan of boiling water, put in a little 
salt and the asparagus points, and cook for 10 or 15 minutes. 
Melt the butter in the stewpan, sprinkle in the flour, add the 
milk and stir until it boils, then put in the stock and purée 
of asparagus and spinach, salt and pepper to taste, and simmer 
gently for about Io minutes. Place the asparagus points 
into the tureen, add the cream and necessary seasoning to the 
soup, and serve. 
This should make sufficient for 6 persons. 


BAKED SOUP, OR COTTAGE SOUP. 


Procure } of a Ib. of any kind of trimmings of cold roast 
or baked meat, chopped finely, 1} oz. rice, 2 small onions, 
2 carrots, $a pint of split peas (soaked for 24 hours), 2 quarts 
of water, and seasoning. 

Prepare the vegetables and cut them into small pieces. 
Put them in a stewing-jar with the other above-named ingre- 
dients, and season to taste with salt and pepper. Cover, 
stand in a tin of water, and bake in a moderate oven from 
2 to 3 hours, or cook in a saucepan on the fire from I} to 2 
hours. Serve hot. 

This should make sufficient for 8 persons. 


BARLEY SOUP. (Potage Créme d’Or¢ge.) 


Have ready 1 pint of white Second Stock (p. 76), z pint 
of milk, 1 dessertspoonful of flour, xr oz. of butter, salt and 
pepper, crofitons of fried or toasted bread, 2 tablespoonfuls 
of fine crushed. barley, sold in packets under the name of 
‘“‘Créme d’Orge.”’ 

Boil the stock and milk together in a saucepan, melt the 
butter, stir in the flour, add the stock and milk, and stir until 
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it boils. Sprinkle in the barley, stir and cook until the mixture 
becomes transparent (about ro minutes). Season to taste, 
and serve. Thecrodtons (small slices of bread cut into shapes) 
should be either fried in hot fat or cut from thin slices of toast. 
They should be handed separately, unless directions are given 
to put them into the soup before serving. 

This should make sufficient for 4 persons. 

Note.—Rice and tapioca, finely crushed and ground, may also be 
bought in packets, and will be found useful preparations for soups of 
this class. When not easily obtainable, ground rice, Florador, or Semo- 
lina will be found good substitutes. The well-known ‘“‘ Potage Créme 
de Riz’ can be made from this recipe, using créme de riz instead of 
créme d’orge; and either soup can be made richer by omitting the 
flour and butter, and in their place using the yolks of 2 eggs, and 2 
tablespoonfuls of cream, which should be added to the soup a few 
minutes before serving. 


BARLEY SOUP. (Another Method.) 


Take 2 oz. of pearl barley, 2 small onions, 2 potatoes, a 
good seasoning of salt and pepper, some finely-chopped 
parsley and 2 quarts of water. 

Prepare the vegetables and cut them into thin. slices or 
small dice. Put the barley, vegetables and water into a 
saucepan, bring to the boil, then allow the soup to simmer 
slowly for 2 hours. Season to taste with pepper and salt, 
pour into a soup tureen, sprinkle a little finely chopped 
parsley on top and serve hot. 


BENEVOLENT SOUP. (Suitable for a Soup Kitchen.) 


Have ready 4 an ox-cheek, 4 celery tops, 2 large carrots, 
4 large onions, 2 large turnips, I cabbage, salt and pepper, 
a bunch of herbs, 10 quarts of cold water, and 14 pintsof dried 
peas or lentils. 

Bone the ox-cheek, cut up the meat into small pieces, 
put all into a large boiler, add the cold water ; when it comes 
to the boil, skim, then throw in the vegetables, which have 
been cleaned and cut in quarters, the bunch of herbs, pepper 
and salt. Let these ingredients simmer gently for about 4 
hours. Add the cabbage an hour before serving. If peas 
or lentils are used soak them overnight, then cook them 
with the above ingredients. Season again with salt and 
pepper just before serving. 

This should make about 12 quarts of soup. 
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BONE SOUP. 

With 3 Ib. of bones, cooked or uncooked, take 2 carrots, 2 
onions, 1 turnip, 1 strip of celery, a bouquet-garni (parsley, 
thyme, bay-leaf), 12 peppercorns, 2 cloves, 2 tablespoonfuls 
of fine sago, crushed tapioca, semolina, or Florador, 2 oz. of 
fat, salt, and 5 pints of water. 

Break the bones into small pieces, and fry them in the hot 
fat until well browned. Put in the water and a dessertspoon- 
ful of salt, bring to the boil and skim well. Add the prepared 
vegetables (cut into thick slices), herbs, peppercorns, and 
cloves, and cook gently for about 5 hours, skimming occasion- 
ally. Strain, return to the saucepan, season to taste, and 
when the soup boils sprinkle in the sago, or whatever farina- 
ceous substance is used, simmer for about ro minutes longer 
to cook the sago, then serve. 

This should make sufficient for 7 or 8 persons. 


Note.—The stock for this soup could be made the day before the 
soup is wanted, and the sago sprinkled in when re-heated. 


BREAD SOUP. (Soupe au Pain.) 


To 2 quarts of stock, broth, or pot-liquor, allow 1 Ib. of 
breadcrusts, salt and pepper. 

Break the bread into small pieces, and place them in a 
basin. Boil up the stock, pour sufficient over the bread to 
cover it, let it remain closely covered until the bread is quite 
soft, then beat out the lumps with a fork. Add the bread 
thus prepared to the remainder of the stock, boil up, simmer 
gently for Io or 15 minutes, then season to taste, and serve. 

This should make sufficient for 6 or 8 persons. 


BRILLA SOUP. 


With 3 quarts of cold water, take 24 lb. of shin of beef, 
I onion, I carrot, } of a turnip, a bouquet-garni (parsley, 
thyme, bay-leaf), 1 tablespoonful of fine sago, and a little salt 
‘and pepper. 

Place the meat and water in an earthenware stewing-jar, 
add a little salt, cook gently on the stove, or in a moderate 
oven, for 4 hours, then strain off the liquor. When.cold, 
remove the fat from the surface and boil up the stock. Mean- 
while cut the vegetables into small dice, add them to the 
stock when boiling, put in the bouquet-garni, and simmer 
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gently until the vegetables are tender. 10 minutes before 
serving sprinkle in the sago, and stir occasionally to prevent 
it sinking to the bottom of the pan. When ready, season 
to taste, and serve. 

This should make sufficient for 6 or 7 persons. 


BROAD BEAN SOUP. (Purée de Féves.) 


Take 1x pint of broad beans, shelled, x rasher of bacon or 
bacon trimmings, or 1 oz. of fat, a bunch of savoury herbs, 
salt, pepper and a pinch of sugar, 1 level tablespoonful of 
cornflour, and 4 pints of stock or water. 

Parboil the beans and skin them. Put the bacon, cut up 
small, or the fat, into a saucepan, then add the beans, herbs, 
seasoning, and stock. Bring to the boil, skim, and simmer 
slowly from 1 to 1} hours, then rub the soup through a sieve. 
Return it to the saucepan, mix the cornflour with a little cold 
milk or water to a smooth paste, add it to the soup when 
boiling, and stir and boil for another 8 minutes. Serve hot. 

This should make sufficient for 6 persons. 


BRUSSELS SPROUTS SOUP. (Purée de Choux de 
Bruxelles.) 


To 14 lb. of Brussels sprouts, take 3 pints of good stock: 
I gill of cream, a small piece of soda, and seasoning of salt: 
pepper and grated nutmeg. 

Wash and trim the sprouts, cook them in salted water 
containing a very small piece of soda (to preserve the colour) 
till tender. Drain well and rub through a sieve. Put the 
purée in a stewpan with the stock, boil, and let it simmer for 
a few minutes, skimming meanwhile. Season to taste, add 
the cream, keep hot until wanted for table, but on no account 
let the soup boil after the cream is added. 

This should make sufficient for 6 persons. 


CABBAGE SOUP. (Potage aux Choux.) 


Have ready 2 small young cabbages (finely shredded), 1 
tablespoonful of finely chopped onion, I teaspoonful of finely 
chopped parsley, ‘2 pints of boiling water, 1 pint of milk, 2 
tablespoonfuls of crushed tapioca (sold in packets), or fine 
sago, I teaspoonful of salt, } of a teaspoonful of pepper, and 
I oz. of butter. 


98 THICK SOUPS AND PUREES 


Cover the shredded cabbage with boiling water, bring to 
the boil and strain. Return the cabbage to the saucepan, 
add to it 2 pints of boiling water, the milk, onion, parsley, 
butter, salt and pepper, and boil gently for about 15 minutes. 
Sprinkle in the tapioca and cook for about Io minutes longer, 
or until the tapioca becomes transparent, then serve. 

This should make sufficient for 8 persons. 


CARROT SOUP. (Purée a la Crécy.) 


Take 2 pints of second stock or water, r pint of milk, 3 
large carrots, $ a turnip, I onion, 2 strips of celery, 1 oz. of 
butter or dripping, 1 tablespoonful of flour, and a little salt 
and pepper. 

Prepare the vegetables, cut them into small pieces, and fry 
without browning for about 15 minutes in the hot fat. Add 
the stock and simmer until the vegetables are tender (not less 
than 40 minutes, and longer if the vegetables are old), then 
rub through a fine sieve. Return to the saucepan, add the 
milk, salt and pepper, and bring to the boil. Mix the flour 
with a little milk or water, pour it into the soup, stir and 
cook for 10 minutes, and serve. Crodtons or small pieces 
of fried or toasted bread should be served separately. 

This should make sufficient for 6 persons. 


CARROT SOUP WITH RICE. (Purée Crécy au Riz.) 


To 2 pints of white second stock allow x pint of milk, 5 
large carrots, I onion, I strip of celery, x leek (the white 
part only), 14 oz. of butter, x tablespoonful of cornflour, 2 
tablespoonfuls of cream, 2 tablespoonfuls of cooked rice, and 
seasoning of salt, pepper, sugar and nutmeg. 

Use only the outer red part of the carrots. Cut all the 
vegetables into small pieces, and cook them for Io or 15 
minutes in hot butter without browning. Add the stock 
and simmer until the vegetables are tender (about 40 minutes), 
then rub them through a fine sieve. Return to the stewpan, 
add the milk, salt, pepper, and a little nutmeg, and bring to 
the boil. Mix the cornflour with a small quantity of stock 
or milk, pour it into the soup and stir for a few minutes, 
then add a good pinch of sugar, the cream, and the rice 
(which should be nicely cooked, and dry), and serve. 

This should make sufficient for 6 persons.: 
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CAULIFLOWER SOUP. (Créme de Choufieur.) 


Procure 2: small cauliflowers, x oz. of ground rice (créme 
de riz), x gill of cream, 14 pints of white stock, 2 oz. of crushed 
tapioca, 4 an oz. of castor sugar, nutmeg, I pint of milk, and 
a seasoning of salt and pepper. 

Wash and trim the cauliflowers, cook them in salted water 
till tender, drain (keep the water), and rub the flower through 
a fine sieve. Bring the water in which the cauliflower has 
been cooked to the boil, stir in the crushed tapioca, and 
simmer for about 20 minutes. Mix the créme de riz, or ground 
rice, with a little cold milk, boil up the remainder of the 
milk with the stock, stir in the ground rice, and cook for 
a few minutes, stirring all the while; add the cauliflower 
water, season with salt, pepper, and grated nutmeg to taste, 
bring it to the boil, put in the cream and stir a little longer, 
but do not let it boil again. The purée is now ready. 

This should make sufficient for 6 persons. 


CELERY SOUP. (Purée de Céleri.) 


Take 2 pints of white stock, x pint of milk, x large or 2 small 
heads of celery (white part only), 2 small onions, a bouquet- 
garni (parsley, thyme, bay-leaf), 1 oz. of butter, 2 table- 
spoonfuls of rice, 2 tablespoonfuls of cream, salt and pepper. 

Wash the rice well, slice the celery and onions. Melt the 
butter in a stewpan, and fry the vegetables in it for about ro 
minutes without their changing colour. Put in the stock, 
bouquet-garni, rice, salt and pepper, and simmer gently 
until tender, then strain. Rub therice and vegetables through 
a hair sieve, return the soup and purée to the stewpan, add 
the milk and bring to the boil. Season to taste, stir in the 
cream, and serve. 

This should make sufficient for 6 persons. 


CHANTILLY SOUP. (Potage Chantilly.) 


Have ready 2 quarts of second stock, 1 quart of shelled peas, 
a handful of spinach, 2 or 3 sprigs of parsley, a sprig of mint, 
I small onion sliced, 2 tablespoonfuls of cream, and a good 
seasoning of salt and pepper. 

Place a few peas aside to be used as garnish, put the re- 
mainder into the boiling stock, add the spinach, parsley, mint’ 
and onion, and boil gently until the peas are tender. Rub 
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the whole through a wire sieve, re-heat, season, add the 
cream and the whole peas, which must have been previously 
cooked, make thoroughly hot. 

This should make sufficient for 6 or 8 persons, 


CHEESE SOUP. 


To 2 oz. of grated Parmesan or Cheddar cheese, take I oz. 
of butter, 2 eggs, I pint of milk, r pint of water, I small onion 
finely chopped, x French roll, and a little salt and pepper. 

Cut the roll across into slices, and dry them well in the oven. 
Heat the butter in a stewpan, fry the onion without browning, 
then add milk and water, and when nearly boiling put in the 
eggs, slightly beaten, the grated cheese, salt and pepper to 
taste, and stir the ingredients until the soup thickens, but it 
must not boil, otherwise the eggs may curdle. Place the 
slices of bread in a tureen, pour the soup over, and serve. 

This should make sufficient for 5 or 6 persons. 


CHESTNUT SOUP. (Purée de Marrons.) 


To 2 pints of white stock allow 1 pint of milk, 1} pints of 
chestnuts, I oz. of butter, 1 dessertspoonful of flour, 2 table- 
spoonfuls of cream, sugar, salt and pepper. 

Cut off the tops of the chestnuts and roast or bake them 
for about 20 minutes, then take off the outer and inner skins, 
Put the stock, chestnuts, salt and pepper into a stewpan and 
simmer until tender (about 45 minutes), then rub through a 
fine sieve. Return to the stewpan, add the milk, and boil 
up. Knead the butter and flour together, add the mixture 
to the soup, and stir until it becomes smoothly mingled with 
it. Season to taste with salt and pepper, add the cream and 
a good pinch of sugar. 

This should make sufficient for 6 persons. 


COCO-NUT SOUP. (Potage au Noix de Coco.) 


With 2 quarts of second stock, take 4 oz. of grated coco-nut, 
preferably fresh, 2 oz. of rice flour, 2 tablespoonfuls of cream, 
mace, salt and pepper. 

When desiccated coco-nut is used it should be previously 
soaked for 2 or 3 hours in a little of the stock. Boil the stock. 
Add a small blade of mace and the coco-nut, and simmer gently 
for about 1 hour. Mix the rice flour smoothly with a little 
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stock, boil the remainder, add the blended rice flour, and stir 
and boil gently for about 10 minutes. Season to taste, stir 
in the cream, and serve. 

This should make sufficient for 6 persons. 


CORN SOUP. 


Have ready 3 cobs of Indian corn (or maize), x pint of 
fast-boiling water, 2 pints of stock, ? of a pint of milk, a small 
piece of butter, and a good seasoning of salt and pepper. 

Remove the corn from the cobs of Indian maize, put it into 
I pint of fast-boiling water, and cook for about 10 minutes. 
Drain carefully, and cook till tender in 2 pints of stock and 
# of a pint of milk. Season to taste with salt and pepper, 
and add a small piece of butter just before serving. 

This should make sufficient for 5 persons. 


a ied Soup. (Potagea la Paysanne.) (Sce Baked 
oup.) 


COW-HEEL SOUP. 


Have ready 1 cow-heel, 3 pints of water, I onion, r carrot, 
1 strip of celery, 1 tablespoonful of sago or crushed tapioca, 
chopped parsley, lemon-juice, salt, pepper, grated nutmeg. 

Clean and scald one cow-heel, divide into four parts, and 
put them in a stewpan with the cold water. Add a good 
pinch of salt, boil up, skim, and add soup, vegetables (onion, 
carrot and celery). Let these simmer gently for 3 hours or 
longer, then strain and season. Remove some of the meat 
from the bones, and cut it into very small pieces ; put these 
with the broth, let it boil, and stir in a tablespoonful of sago 
or crushed tapioca. Boil for another 25 minutes, then serve, 
adding a little chopped parsley and lemon-juice just before 
sending it to table. This soup, when well made, is considered 
very delicious as well as nourishing. : 

This should make sufficient for 4 persons. 


CRAYFISH. SOUP. (Bisque d’Ecrevisses.) 


Procure 20 to 30 crayfish, 2 boned anchovies, 4 oz. of butter, 
4 oz. of rice, r French dinner roll, I small onion, 2 cloves, 2 
quarts of fish stock, } of a pint of milk, about } of a pint of 
cream, I teaspoonful of lemon-juice, salt and pepper. 

Remove the gut from the centre fin.of the tail of each cray- 
fish. Shell the fish, and pound the shells, half the tails, and 
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the anchovies, in the mortar, with the butter. Place the 
pounded materials in a stewpan, stir until hot, then add the 
rice, previously washed and drained, the onion and cloves. 
Fry for about 15 minutes, then pour in the stock, bring to 
the boil, and simmer until the rice is tender. Meanwhile 
soak the crumb of the French roll in the milk until soft and 
add it to the soup. When the rice is sufficiently cooked rub 
the soup through a tammy-cloth or fine sieve, and return it 
to the stewpan. Re-heat, season to taste, add the lemon- 
juice, cream, and the remainder of the crayfish tails. Serve 
with croiitons of fried or toasted bread. 
This should make sufficient for 7 or 8 persons. 


CUCUMBER CREAM. (Créme de Concombre.) 


Take 1 large or 2 small cucumbers, 2 lettuces, 3 oz. of fresh 
butter, 1 quart of white stock, the yolks of 3 eggs, 1 gill of 
cream, a tablespoonful of patent cornflour, salt and pepper, 
and a handful of fried bread crofitons. 

Peel the cucumbers and cut them into slices. Trim, wash, 
drain, and coarsely shred the lettuces ; blanch the cucumber 
and lettuces in salted water containing a. very small piece 
of soda. Strain off the water, and put the vegetables in a 
stewpan with the butter; stir for a few minutes, then add 
the stock. Mix a tablespoonful of cornflour with a little cold 
milk, and ‘stir into the soup. Cook for about 30 minutes, 
rub it through a fine sieve, then return to the stewpan and 
re-heat. Stir the yolks of the eggs and the cream together, 
pour this into the soup, and stir over the fire for a few seconds 
longer. Season to taste with pepper and salt. Put the 
fried bread crotitons in a soup tureen, pour the soup over them, 
and send to table. 

This should make sufficient for 5 persons. 


EEL SOUP. (Soupe aux Anguilles.) 


To 2 Ib. of eels allow r onion, 2 oz. of butter, 3 blades of 
mace, I bunch of sweet herbs, } of an oz. of peppercorns, salt 
to taste, 2 tablespoonfuls of flour, } of a pint of cream, and 
2 quarts of water. 

Wash the eels, cut them into small pieces, and put them 
in the stewpan with the butter; let them simmer for a few 
minutes, then add the water, the onion cut in thin slices, the 
herbs, mace, and seasoning. Simmer till the eels are tender, 
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but unbroken. Dish carefully and keep hot. Mix the flour 
to a batter with a little water, stir it into the soup, and boil. 
Add the cream, pour over the eels, and serve. 

This should make sufficient for 8 persons. 


EGG SOUP. (Potage aux ufs.) 


With 1 quart of good white stock, take } of a pint of cream, 
the yolks of 4 eggs, salt and pepper. 

Beat the yolks of eggs slightly and add the cream. Bring 
the stock nearly to boiling point, add the liaison, or binding 
mixture, of eggs and cream, and stir by the side of the fire 
until the soup thickens, but do not allow it to boil, or the 
eggs may curdle. Season to taste, and serve with crofitons 
of fried or toasted bread. 

This should make sufficient for 5 persons. 


ENDIVE SOUP. (Potage au Chicorée.) 


Have ready 14 lb. of knuckle of veal, free from bone, 
poultry giblets, 1 onion, 2 cloves, I turnip, I carrot, I small 
bouquet-garni (parsley, thyme, bay-leaf), 2 endives (large 
heads), 2 oz. of butter, 1 oz. of flour, yolks of 2 eggs, 14 gills 
of cream, seasoning, nutmeg, salt and pepper, ground mace, 
paprika pepper. 

Cut the meat into pieces, wash and clean the giblets; 
put all in a stewpan with sufficient water to cover, about 2 
quarts, add a teaspoonful of salt, and bring to the boil. Skim 
well. Peel the onion, insert the cloves, peel or scrape the 
turnip and carrot ; add these to the above, also the bouquet- 
garni. Boil for about 1} hours or longer, and strain. Trim, 
wash and drain the endives, cut them into fine shreds, blanch 
and drain. Melt 1 oz. of butter in a stewpan, add the endives, 
and stir over the fire for 5 minutes. Moisten with sufficient 
stock, and cook until tender, then put it into the prepared 
stock. Allow this to boil up. Melt the remainder of the 
butter, stir in the flour, cook a little, and moisten with a little 
cold milk. Pour this into the soup, and continue to cook 
the whole a little longer, then pass through a finesieve. Return 
to the stewpan, season to taste with salt, pepper and nutmeg, 
also a tiny pinch of ground maceand paprika. Put the cream 
and egg-yolks into the soup tureen, beat up well, and pour 
the boiling soup gradually into the tureen. 

This should make sufficient for 8 persons. 
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FLEMISH SOUP. (Potage a la Flamande.) 


To 2 quarts of boiling stock, or water, allow } a pint of milk, 
2 Ib. of potatoes, sliced, } a head of celery cut into short pieces, 
2 onions, sliced, 3 oz. of butter or fat, and a little salt and 


pepper. 

Heat the butter in a large saucepan, add the prepared 
vegetables, cover closely, and cook gently for about $ an hour, 
stirring or shaking the ingredients occasionally. Add the 
boiling stock or water and a seasoning of salt and pepper, 
boil gently until the potatoes are soft, then rub the whole 
through a wire sieve. 

Re-heat, add the milk, season to taste with salt and pepper, 
make thoroughly hot, and serve. - 

This should make sufficient for 8 persons, ~ 


GIBLET SOUP. (Potage aux Abatis.) 


Procure the giblets of a goose, turkey, ducks, or chickens, 
and to I set allow 1 Ib. of lean beef, and 3 pints of stock or 
2 pints of water, $ a carrot, 1 small onion, 1 strip of celery, 
a bouquet-garni (parsley, thyme, bay-leaf), 1 oz. of butter, 
x dessertspoonful of flour, 4 a glass of sherry (optional), salt, 
pepper, and 1 tablespoonful of macaroni, cooked and cut across 
into tiny rings. | 

Skin the gizzard, scald and skin the feet, wash the neck 
and liver, dry and cut into small pieces. Melt the butter 
and fry the giblete, meat and sliced vegetables until brown, 
then add the stock, herbs, salt and pepper, and when boiling 
skim well. Cook gently for about 2 hours, then strain and 
return to the stewpan. When hoiling mix the sherry and 
the flour smoothly together and add to the soup, also the 
macaroni and any necessary seasoning, simmer a few minutes 
longer, and serve. 

This should make sufficient for 5 or 6 persons. 


GOOD WOMAN’S SOUP. (Potage ala Bonne Femme.) 


Take x quart of white stock, 1 white-heart lettuce, 1 thick 
slice of cucumber (the length equal to the breadth, so that 
a square block may be cut), a little tarragon and chervil (these 
may be omitted when not procurable), 1 oz. of butter, the 
yolks of 2 eggs, } of a pint of cream or milk, and a little salt 
and pepper. 
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Wash and shred the lettuce finely, cut the block of cucum- 
ber lengthwise into thin slices, and the slices into match-like 
strips. Melt the bytter, and fry the vegetables for 5 or 6 
minutes, then add the stock, salt and pepper, and boil slowly 
until the lettuce is tender (I0 to 15 minutes). Beat the 
yolks of the eggs, add to them the cream or milk. Let the 
soup cool slightly, then pour in the yolks and cream, and stir 
until the soup thickens, but it MUST NOT BOIL or ‘the eggs 
will curdle. 

This should make sufficient for 4 persons. 


GRAVY SOUP. (Potage au Jus.) 


To 3 pints of second stock or gravy stock allow r Ib. of neck 
or shin of beef (lean), I carrot; I onion, } a turnip, a strip 
of celery, a bouquet-garni (parsley, thyme, bay-leaf), 8 
peppercorns, 2 cloves, I oz. of butter, x oz. of flour, salt and 
pepper. 

Cut the meat into small pieces. Make the butter hot ir 
the stewpan, put in the meat and sliced vegetables, and fry 
until brown. Add the stock, herbs, peppercorns, cloves, anc 
seasoning, and cook very gently for 24 to 3 hours, strain, 
return to the saucepan, boil up, mix the flour smoothly with 
a little cold stock, pour it into the soup, simmer gently for 
about 5 minutes longer, add seasoning of salt and pepper to 
taste, and serve. 

This should make sufficient for 4 persons. 


GRAVY SOUP, RICH. 


Have ready I quart of Vegetable Stock (p. 76), 2 table- 
spoonfuls of sherry (optional), 1 tablespoonful of mushroom 
ketchup, I teaspoonful of walnut ketchup, 1 teaspoonful o: 
arrowroot,.a few drops of browning (burnt sugar), and < 
seasoning of salt and pepper. 

Make the stock as directed, and if at all cloudy clear it 
with the whites and shells of 2 eggs. Mix the ketchup anc 
arrowroot smoothly together, stir it into the stock, season to 
taste with salt and pepper, add a few drops of browning: 
and the sherry, if used. Simmer and stir for 3 or 4 minutes, 
then serve garnished with shredded vegetables, cooked maca- 
roni, vermicelli, pates d’Italie, perles de Nizam, or small egg 
balls (see recipe for Clear Soup, p. 89). 

This should be sufficient for 4 or 5 persons. 
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GREEN PEA SOUP. (Purée de Pois Verts.) 


With 2 pints of white stock, take $ a pint of water, 1 quart 
of peas (shelled), a handful of spinach (to improve the colour), 
a little mint, 2 oz. of butter, 1 dessertspoonful of flour, salt 
and pepper. 

Melt 1 oz. of butter in a stewpan, put in the peas, spinach, 
and mint, put on the cover and let them steam in the butter 
for 15 or 20 minutes. Add the stock and water, and some 
of the pea-shells if young and soft (they should of course be 
first washed in cold water), boil quickly until tender, strain and 
rub the vegetables through a fine sieve. Melt the remainder 
of the butter in the stewpan, sprinkle in the flour, add the 
stock and purée, and stir until boiling. Season to taste, and 
serve with crottons of fried bfead. If preferred, a few cooked 
green peas and a little cream may be added to the soup before. 
Serving. 

This should make sufficient for 6 persons. 


GUMBO SOUP. (Potage Gombo.) 


Procure I quart of okras, 3 pints of Brown Stock (p. 74), 
6 tomatoes, I tablespoonful of chopped parsley, } of a pint 
of Lima beans, and a little salt and pepper. 

Mince the okras, and cook them in the stock with the sliced 
tomatoes and the beans. When tender, rub all through a fine 
sieve, re-heat, season with salt and pepper, and add 1 table- 
spoonful of chopped parsley. 

This should make sufficient for 6 persons. 


HADDOCK SOUP. (Potage de Merluche.) 


Take 1 fresh haddock, 2 oz. of butter or dripping, I oz. of 
flour, I pint of stock or water, I pint of milk, 1 onion, season- 
ing. 
Wipe the fish, remove the fins and eyes, and cut it into 
pieces. Boil it in stock or water, and add the milk and onion 
(peeled and stuck with a clove). Melt the butter or dripping, 
stir in the flour, and cook for a few minutes without browning. 
To this add by degrees the fish stock and fish, and let the 
preparation simmer for about 30 minutes. Pass the soup 
through a sieve, return to the stewpan, season to taste with 
salt, pepper and grated nutmeg. Serve with fried bread 
crotitons. 

This should make sufficient for 5 persons. 
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HARE SOUP. (Potage de Liévre.) 


To 3 quarts of second stock allow 1 hare, or the bones and 
inferior parts of a hare, 2 oz. of butter, 1 tablespoonful of 
cornflour, 1 small onion, I small carrot, 4 a small turnip, 1 
strip of celery, a bouquet-garni (parsley, thyme, bay-leaf), 
= peppercorns, x glass of port wine (optional) and a little 
Salt. 


Wipe the hare with a clean damp cloth and cut it into 
small joints. Melt the butter in a stewpan, put in the hare, 
the vegetables sliced, and the herbs, and fry until brown. 
Add the stock, salt and peppercorns, and simmer gently for 
about 3 hours. Strain, remove the meat from the bones, 
and pound it well in a mortar. Rub it through a fine sieve, 
then return it and the stock to the stewpan, and when boiling 
add the wine and the cornflour, previously mixed smoothly 
together. Stir and cook for a few minutes, season to taste, 
and serve. 

This should make sufficient for ro persons. 


HARICOT BEAN SOUP. (Purée de Haricots blancs.) 


Have ready 2 pints of stock, or water, 1 pint of milk, $a 
pint of small haricot beans,-1 oz. of butter, 1 onion, 1 strip 
of celery or $ a teaspoonful of seeds (tied in muslin), salt 
and pepper. 

Wash the beans, and soak them in water for 12 hours. 
Melt the butter in a stewpan, put in the onion and celery 
sliced, fry for a few minutes without browning, then put in 
the beans, cover closely, and let them steam for 15 or 20 
minutes. Add the stock or water, 4 a teaspoonful of salt, 
and simmer until tender (24 to 3 hours). Strain and rub the 
vegetables through a wire sieve. Keturn to the stewpan, 
add the milk, and boil up. Season to taste with salt and 
pepper, and serve. 

This should make sufficient for 2 or 3 persons. 


HOLLANDAISE SOUP. (Potage Hollandaise.) 


With 14} pints of stock, take 2 carrots, I small cucumber, 
4 a gill of cooked green peas, $ a teaspoonful of chopped 
fresh tarragon, I oz. of butter, } oz. of flour, 2 eggs, and I gill 
of cream. 

Scoop out with a round vegetable cutter 4 a pint of pea 
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shapes of carrots and cucumber, and boil them in salted water. 
Melt the butter, stir in the flour, and gradually add the stock, 
boil well and skim. Make a liaison with the yolks of 2 eggs 
‘and 1 gill of cream, add this to the stock, etc., cook slowly 
till thick. Add the vegetables and green peas, previously 
strained ; last of all add the tarragon, and serve as quickly 
as possible. 
This should make sufficient for 3 or 4 persons. 


HOTCH POTCH. (Vegetarian Recipe.) 


Take 3 oz. of pearl-barley, 1 small cabbage, 2 carrots, r 
turnip, 2 onions, parsley and herbs, 2 oz. of butter, salt and 
pepper, and 3 quarts of water. 

Put the barley on the fire with the cold water. Scrape 
ar grate one of the carrots, and put it aside in a little water. 
Chop all the rest of the vegetables very small, and when the 
water boils put them in with the butter, salt and pepper. 
There should be enough vegetable to make it rather thick. 
Simmer it all for about 2 hours, then add the scraped carrot, 
and simmer for another 30 minutes. 

This should make sufficient for 5 or 6 persons. 


Note.—Many other vegetables may be added. Lettuce, green peas 
and celery when in season. 


KIDNEY SOUP. (Potage aux Rognons.) 


To 3 pints of second stock, or water, allow } Ib. of ox-kidney: 
+ Ib. of lean beef, 1 oz. of butter, 1 oz. of flour, 1 tablespoonful 
of coarsely chopped onion, $ a tablespoonful of chopped 
parsley and a little salt and pepper. 

Cut the meat and kidney into very smal] pieces. Melt 
the butter in a stewpan, and fry the meat, kidney, parsley, 
and onion until brown. Put in the stock or water, salt and 
pepper, bring to the boil, skim well, then cover, and simmer 
gently for about 3 hours. Strain, pound the meat, if con- 
venient, if not, rub as much as possible of it through a. wire 
sieve. Return the soup to the saucepan,.and when’ boiling 
add the purée of meat, and the flour (previously mixed 
smoothly with a little water), simmer for a few minutes, and 
serve. If preferred, the soup may be garnished with a little 
pa and turnip, cooked and cut into some small fancy 

a 

This should make ‘sufficient for 4 persons. 
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LENTIL SOUP. (Purée de Lentilles.) 


Take 3 pints of stock, or water, x pint of milk, 4 a pint of 
brown lentils, I onion, I carrot, 2 strips of celery, a bouquet- 
garni (parsley, thyme, bay-leaf), 1 oz. of butter, 1 tablespoon- 
ful of flour, salt and pepper, and 2 tablespoonfuls of cream. 

Wash the lentils, soak them for 24 hours, and, when ready 
to use, drain well. Melt the butter in a stewpan, put in the 
vegetables, sliced herbs and lentils, cover closely, and let 
them steam in the butter for 15 or 20 minutes. Add the stock, 
salt and pepper, and cook gently for about 2 hours, or until 
tender, then rub through a fine sieve. Return to the sauce- 
pan, add the milk, and bring to the boil. Mix the flour with 
a little milk or stock, add it to the soup, stir and simmer for 
5 minutes. Season to taste, add the cream, and serve. 
Crotitons of fried or toasted bread should be handed separately. 

This should make sufficient for 6 persons. 


LENTIL SOUP (GREEN). 


Have ready $ a pint of green lentils, a handful of spinach 
or a few. drops of spinach colouring, I onion, I carrot, $ a 
small turnip, all sliced, x or 2 strips of celery, a bouquet-garni 
(parsley, thyme, bay-leaf), I quart of water, } of a pint of 
cream or $ a pint of milk, salt and pepper. 

Soak the lentils overnight. Wash and drain them well, 
put them into the water when boiling, add the vegetables 
and 4 a teaspoonful of salt. Simmer for 34 hours, or until 
soft, pass the whole through a fine sieve, and replace in the 
stewpan. Add the cream or milk, season to taste with salt 
and pepper, stir and boil gently for 10 minutes, then serve 
with fried or toasted crofitons of bread. 

This should be sufficient for 4 persons. 


LIEBIG SOUP. 


With x pint of stock, take 1 to 2 teaspoonfuls “‘ Lemco,” 
salt and pepper, and any garnish that is seasonable. 

This can be made thick or clear. To every pint of thick 
or clear soup add 1 teaspoonful of ‘‘ Lemco,” stir until it 
boils, and serve hot. This soup may be varied to any extent 
by adding such vegetables as carrots, turnips, celery, green 
peas, asparagus, vermicelli or macaroni as a garnish. Bone 
stock or gravy stock does well for this soup. 

This should make sufficient for 2 or 3 persons. 
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LOBSTER SOUP. (Bisque de Homard.) 


To 1 large lobster allow x quart of stock (preferably fish), 

3 a pint of milk, 2 oz. of butter, 1 oz. of flour, 1 carrot, 
a turnip, I or 2 strips of celery, 3 Or 4 shallots, or I small 
onion, a bouquet-garni (parsley, thyme, bay-leaf), 1 teaspoon- 
ful of anchovy-essence, salt and pepper, small quenelles of 
whiting or other white fish. 

Slice the vegetables and fry them in the butter until pale 
brown, then stir in the flour, add the stock, and stir until 
it boils. Remove the shell of the lobster, cut the meat from 
the claws into dice or cubes, and set it aside until wanted. 
Add the bouquet-garni, the rest of the lobster, and the pounded 
shell to the stock, simmer for about 4 an hour; then take out 
the shell and rub the rest through a fine sieve. Return to 
the saucepan, add the milk, and when near boiling point 
put in the quenelles, anchovy-essence, and necessary season- 
ing. Place the dice of lobster in the tureen, and pour in the 


soup. 
This should make sufficient for 6 persons. 


MACARONI SOUP. (Potage de Macaroni.) 


Prepare 3 pints of stock made from the bones and trimmings 
of meat (see Bone Stock, p. 74), and take 1 oz. of butter, 
x oz. of flour, 2 oz. of macaroni, salt and 

Put the macaroni into boiling salted water and boil quickly 
until tender (20 to 30 minutes), then cut it into short lengths. 
Boil the stock, knead the flour and the butter together, add 
the compound to the stock, and stir until it becomes smoothly 
mixed with it. Season to taste, put in the macaroni, cook 
for 5 minutes, and serve. 

This should make sufficient for 6 persons. 


MILK SOUP. (Potage au Lait.) 


Take 3 pints of boiling milk, 2 oz. of butter, r oz. of flour, 
3 a small white cabbage, finely shredded, salt and pepper. 

Heat the butter in an enamelled or well-lined saucepan, 
add the cabbage, and let it cook gently for 15 or 20 minutes. 
Now add the boiling milk, simmer gently for about 10 minutes, 
then stir in the flour, which must previously have been smoothly 
blended with a little cold water. Stir and boil gently for 6 
or 7 minutes, then season to taste, and serve. 

This should make sufficient for 6 persons. 
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‘MOCK HARE SOUP. (Vegetarian Recipe.) 


Prepare x quart of Vegetable Stock (p. 76) (or x dessert- 
spoonful of vegetable extract dissolved in r quart of water) 
and take I carrot, I onion, I stick of celery, 1 tomato, 2 cloves, 
I bay-leaf, r teaspoonful of finely-chopped parsley, x table- 
spoonful of flour, r oz. of butter, a seasoning of salt and 
pepper, about 12 tiny forcemeat balls, and about a dessert- 
spoonful of red-currant jelly. 

Melt the butter in a casserole, cut up the vegetables into 
neat pieces, and cook them slowly in the butter for about 
15 minutes, with the lid on. Stir in the flour and brown it 
a little, then add the stock, cloves, bay-leaf and seasoning, 
stir until it simmers; then cook gently for about 20 minutes. 
Meanwhile make the forcemeat balls about the size of a 
cherry, and fry them. Put them into the soup tureen, pour 
the soup on, scatter the chopped parsley over, and serve 
immediately. Hand the red-currant jelly separately. When 
in season a few mushrooms added to the vegetables are an 
improvement. 

This should be sufficient for 6 or 7 persons. 


MULLIGATAWNY SOUP. (Potage 4 I’Indienne.) 


To 2 quarts of water allow 2 Ib. of mutton (14 lbs. of tinned 
mutton may be used), 2 onions, 2 carrots, 2 apples, I small 
turnip, a bouquet-garni (parsley, thyme, bay-leaf), 2 table- 
spoonfuls of flour, 1 tablespoonful of curry powder, the juice of 
4a lemon, and salt. 

Remove the fat from the mutton and melt it in the sauce- 
pan. Have the apples and vegetables ready sliced, and when 
there is sufficient liquid fat to fry them, take out the pieces 
of fat, put in the vegetables, and cook them for about 15 
minutes. Sprinkle in the flour and curry powder, fry for a 
few minutes, then add the meat in small pieces, a teaspoonful 
of salt, the herbs and water. When the compound boils, 
remove the scum as it rises, then cover and cook gently for 
about 3 hours. Strain, rub the meat through a wire sieve, 
and return to the saucepan. When boiling, add the lemon- 
juice, season to taste, and serve. Well-cooked rice should 
be handed round with this soup. 

This should make sufficient for 6 persons. 


Note.—The bones and remains of any kind of meat or poultry may be 
used instead of mutton. 
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OKRA SOUP. (See Gumbo Soup.) 


ONION SOUP. (Purée aux Oignons.) 


With 3 pints of white stock, take 1 pint of milk, 3 Spanish 

onions, 3 potatoes, I strip of celery, I oz. of butter, 1} oz. 
of flour, salt and pepper. 
. Peel and slice the vegetables. Make the butter hot in a 
stewpan, and cook the vegetables in it for about 15 minutes, 
but very slowly, and stirring frequently to prevent them taking 
any colour. Add the stock and simmer gently until tender 
(about r hour), then rub through a fine sieve. Return to 
the stewpan, put in the milk and bring to the boil. Mix 
the flour smoothly with a little milk, pour it into the soup, 
stir and simmer for a few minutes, then season to taste, and 
serve. 

This should make sufficient for 6 persons. 


OX CHEEK SOUP. (Potage de Moufie de Beuf.) 


Take 5 quarts of water, I ox cheek, 2 onions, 2 carrots, I 
turnip, 1 strip of celery, a bouquét-garni (parsley, thyme, 
basil, marjoram, bay-leaf), 12 peppercorns, 4 cloves, 2 blades 
of mace, 2 oz. of butter, and 2 oz. of flour. 

Soak the cheek in salt and warm water for 5 or 6 hours, 
changing it two or three times. Prepare the vegetables and 
cut them into thick slices, melt the butter in a large stewpan, 
add the vegetables to it, and fry until brown. Well wash the 
ox cheek, break the bones into small pieces, and put them 
into the stewpan; also put in the herbs, seasonings, meat 
and water. Bring slowly to the boil, skim well, put on the 
cover and simmer gently for about 3 hours, or according 
to the size of the cheek, strain, return the soup to the sauce- 
pan, and bring to the boil. Mix the flour smoothly with a 
little cold water or stock, pour it into the soup, stir and simmer 
for 5 or 6 minutes. Cut the smaller pieces of meat into dice 
and add them to the soup, also cut a few dice of cooked celery 
and carrot. Season to taste, and serve. 

This should make sufficient for 12 persons. 


OX TAIL SOUP. (Potage de Queue de Beeuf.) 


Have ready 1 ox tail, 2 quarts of second stock or water, 2 
onions, 2' carrots, I turnip, 2 strips of celery, 2 oz. of butter, 
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2 oz. of lean ham or bacon (cut into dice or cubes), a bouquet- 

garni (parsley, thyme, bay-leaf), 12 peppercorns, 2 cloves, 

rie 1 glass of sherry (optional), and x tablespoonful of corn- 
our. 

Cut the tail into small joints, put it into a stewpan, cover 
with cold water, boil up and strain. Dry the pieces of ox tail, 
roll them in flour, put them with the ham and sliced veget- 
ables and butter into the stewpan, and fry until brown. 
Then add the stock, herbs, peppercorns, cloves, and salt, 
boil and skim well. Put on the lid and cook very gently for 
about 4 hours. Strain, remove the fat, return to the stewpan, 
and when the soup boils add the sherry (if used) and cornflour 
smoothly mixed together, stir and cook for a few minutes. 
Serve the smaller pieces of the tail in the soup, the remainder 
may be re-heated in a good brownlsauce and served as an entrée. 

This should make sufficient for 6 persons. 


OYSTER SOUP. (Potage aux Huftres.) 


Tor lb. of knuckle of veal allow 1 Ib. of plaice, 2 oz. of butter, 
I} oz. of flour, $a pint of milk, } of a pint of cream, 18 oysters, 
I onion, I bay-leaf, 1 teaspoonful of anchovy-essence, salt 
and pepper. 

To z quart of cold water add the veal cut into small pieces, 
the onion and bay-leaf. Simmer gently for about 3 hours, 
then strain, and when cold remove the fat. Fillet the plaice, 
remove the black skin, and simmer the fish in 1 quart of cold 
water for about 1 hour, or until it is reduced to shreds, then 
tub through a fine sieve. Simmer the beards of the oysters 
in } a pint of the fish stock, add the liquor from the oysters, 
strain, and put aside. Mix together the veal and fish stock, 
and bring to boiling point. Melt the butter in a stewpan, 
stir in the flour, cook for 2 or 3 minutes, then pour in the 
hot stock and stir until it boils. Now add the milk, oyster 
liquor, anchovy-essence, and season to taste. If the oysters 
are large, cut them in halves, and put them into the boiling 
soup just before serving, but they must not be allowed to 
cook. Stir in the cream at the last moment. 

This should make sufficient for 10 persons. 


PARSNIP SOUP. (Purée de Panais.) 


With 2 pints of second stock, take x pint of milk, 3 or 4 
parsnips, 1 onion, 2 strips of celery, I oz. of butter, the juice 
a 


II4 THICK SOUPS AND PUREES 


of a lemon, or 1 tablespoonful of vinegar, 1 dessertspoonful 
of flour, salt and pepper. 

Slice the vegetables, and fry them in the butter, without 
browning, for about 15 minutes. Add the stock, and simmer 
until the parsnips are tender (about 40 minutes), then rub 
through a wire sieve. Return to the stewpan, add the milk, 
salt and pepper, and bring to the boil. Mix the flour with 
a little milk or water, pour it into the soup, stir, and cook 
for 5 or 6 minutes. Add the lemon-juice and serve with croi- 
tons of fried or toasted bread. The lemon-juice is added to 
correct the sweetness of the parsnips, and is simply a matter 
of taste. 

This should make sufficient for 6 persons. 


PARTRIDGE SOUP. (Potage de Perdrix.) 


Prepare 2 quarts of second stock, and take 1 cold roast 
partridge, or the remains of 2 or 3 birds, } of a Ib. of calf’s 
or chicken’s liver, 2 oz. of lean bacon or ham, 2 oz. of butter, 
1% oz. of flour, r bouquet-garni (parsley, basil, marjoram, 
thyme, bay-leaf), x glass of port or sherry (optional), and a 
good seasoning of salt and pepper. 

Cut a teaspoonful of small dice from the breasts of the 
birds and put them aside. Cut the remainder of the birds 
into small pieces, the liver into thin slices, and the bacon into 
dice. Fry all these together in I oz. of butter until brown, 
then add the stock, bouquet-garni, seasoning, and simmer 
gently for 14 to 2 hours, keeping the compound well skimmed ; 
strain, pound the meat in a mortar and rub it through a sieve, 
or, when pounding is inconvenient, rub as much as possible 
through a wire sieve. Melt the remaining oz. of butter, stir 
in the flour, and cook until brown. Pour in the stock, stir 
until it boils, add the purée of meat, wine, if used, seasoning 
if necessary, the dice of partridge, simmer for a few minutes, 
and serve. 

This should make sufficient for 6 persons. 


PEA SOUP. (Purée de Pois.) 


To 2 quarts of stock, or water (if water is used, ham or 
beef bones, either cooked or uncooked, will improve the 
soup), allow 1 pint of dried split peas, 2 onions, 2 carrots, I 
small turnip, 2 strips of celery, I dessertspoonful of dried 
mint, salt and pepper, and 1 oz. of flour. 
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Wash the peas and soak them for 12 hours in water. Put 
them into a stewpan with the bones (if any) and the stock, 
and bring to the boil. Slice the vegetables and add them to 
the stock when it boils, and simmer for at least 3 hours. Then 
rub through a wire sieve, return to the saucepan, add the 
flour mixed smoothly with a little water, and boil. When 
the purée is thoroughly incorporated with the soup, season 
to taste, and serve. The dried mint should be placed in the 
tureen and the soup poured on to it. 

This should make sufficient for 6 persons. 

Note.—When making pea soup in large quantities, the process of 
rubbing the vegetables through the sieve is omitted, and the turnips, 


carrots, etc., are cut into small pieces and added to the soup about 
1 hour before serving. 


POTATO SOUP. (Purée de Pommes de Terre.) 


Take x quart of white second stock, or water, } a pint of 
milk, x lb. of potatoes, xr onion, 1 strip of celery, I oz. of 
butter, 1 tablespoonful of fine sago, or crushed tapioca, salt 
and pepper. 

Slice the potatoes, onion, and celery. Make the butter 
hot in a stewpan, add the vegetables, fry and cook until the 
butter is absorbed, stirring frequently to prevent them 
browning. Add the stock, and simmer until the vegetables 
are tender (about r hour). Rub through a fine sieve ; return 
to the saucepan, add the milk and bring to the boil. Sprinkle 
in the sago, cook until transparent, add seasoning to taste, 
and serve. 

This should make sufficient for 4 or 5 persons. 


QUEEN SOUP. (Potage 4 la Reine.) 


Have ready 1 chicken, 3 quarts of white stock, 4 oz. of 
bacon, I carrot, r onion, r bunch of parsley, thyme, bay-leaf, 
3 oz. of butter, 1 oz. of almonds, 4 0z. of breadcrumbs, chicken 
quenelles, seasoning, $ a pint of milk. 

Slice the bacon and put in a stewpan together with the 
vegetables, herbs, etc. Place the chicken, previously trussed 
as for boiling, on top, season with pepper and salt, pour in 
I quart of stock, cover with a lid, and let it reduce slowly ; 
add the remainder of the stock, boil slowly, skim, and continue 
to boil until tender. Remove the chicken, free it from skin 
and bones; pound the meat in a mortar with breadcrumbs, 
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season with salt and nutmeg, moisten with all the stock, 
and rub through a fine sieve. Return to the stewpan. Peel 
and pound the almonds, boil in milk, and pass through a 
tammy. Add this to the soup together with the butter just 
before serving. Serve the soup with a garnish of small 
chicken quenelles, also a handful of freshly cooked peas or 
asparagus points. 
This should make sufficient for 8 persons. 


RABBIT SOUP. (Potage de Lapin.) 


With 1 small rabbit prepared and cut up, take 2 oz. of butter, 
dripping or margarine, I onion, I carrot, a few outside pieces 
of celery or celery seeds, 2 oz. of bacon cut small, 1 oz. of flour, 
2 quarts of stock, or water, salt and pepper. 

Melt the fat in a saucepan, to this add the vegetables, 
prepared and cut in slices, also the bacon cut in small pieces. 
Put in the pieces of rabbit, and let the whole brown over a 
fairly quick fire. Take out the rabbit, and stir the flour into 
the pan. Let this get a brown colour by stirring over the fire, 
then moisten with the stock or water and return the pieces 
of rabbit. Stir till it boils, then let simmer gently for about 
x hour ; season to taste with salt and pepper. Remove the 
soup to the saucepan to re-heat, skim, then serve hot. 

The pieces of rabbit may be served separately. 

This should make sufficient for 8 persons. 


RICE SOUP. (Potage au Riz.) 


Take 2 pints of white second stock, r pint of milk, the yolks 
of 2 eggs, salt and pepper, and 3 tablespoonfuls of rice. 

Boil the stock, add the rice, previously well-washed, and 
simmer gentlyfor about ¢ an hour, oruntil the rice is thoroughly 
cooked. Rub through a hair sieve, return to the stewpan, 
add the milk, and boil. Beat the yolks of the eggs with a 
little milk or cold stock, let the soup cool slightly, then pour 
in the eggs and stir until the soup thickens. Season to taste, 
and serve. 

This should make sufficient for 6 persons. 


SAGO SOUP. (Potage de Sagou a la Créme.) 


With 3 pints of second stock, take 1 pint of milk, } of a pint 
of cream, 3 oz. of fine sago, the yolks of 3 eggs, 1 bay-leaf, 


Sugar, salt and pepper. 
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Put the stock and bay-leaf into a stewpan ; when boiling 
sprinkle in the sago and cook gently for about 20 minutes, 
or until the sago is transparent. Add the milk, a good pinch 
of sugar, salt and pepper to taste, and continue to simmer 
a few minutes longer. Beat the yolks of the eggs and the 
cream together, add these to the soup, and stir until it thickens, 
but it must not be allowed to boil or the eggs will curdle. 
Remove the bay-leaf, and serve. 

This should make sufficient for 8 persons. 

Note.—This Soup, the principal ingredients of which are sago and 
eggs, has always been considered very beneficial to the chest and throat. 
In various quantities and in different preparations, sago and eggs 


have been partaken of by many famous singers, with considerable 
benefit to the voice. 


SHIN OF BEEF SOUP. (Potage de Beeuf.) 


Have ready 2 lb. of shin of beef, 3 quarts of water, 2 oz. 
of butter or dripping, I oz. of flour, I onion sliced, I carrot 
sliced, } of a turnip sliced, a bouquet-garni (parsley, thyme, 
bay-leaf), 6 peppercorns, and a little salt. 

Heat the butter in a saucepan, put in the prepared onion, 
carrot and turnip, and fry them brown. Add the water, 
the meat cut into small pieces, the bouquet-garni, peppercorns, 
and a little salt, and simmer gently for 3 or 4 hours. Strain, 
skim well, re-heat, and stir in the flour, previously mixed 
with a little cold water. Boil gently for 5 or 6 minutes, then 
serve garnished with a little cooked vegetable, macaroni, or 
other farinaceous substance. 

This should make sufficient for 8 persons. 


SKATE SOUP. (Potage de Raie.) 


To 1 skate, weighing from 1} to2 Ib., allow 1 onion sliced, 
r strip of celery i in small pieces, 1 bay-le2, 2 oz. of vermicelli, 
2 yolks of eggs, } of a pint of cream, salt and pepper, and 3 
pints of water. 

Clean the skate thoroughly, and let it hang at least a day, 
and in cold weather even longer. When ready to use, remove 
the skin, divide the flesh into fillets, which put aside. Put 
the bones and trimmings into a saucepan, add the water, onion, 
celery, bay-leaf, white pepper or peppercorns, and a little 
salt, and simmer gently for about r hour. Strain, return the 
stock to the saucepan, bring to the boil, and add the fillets 


118 THICK SOUPS AND PUREES 


of fish. Continue to cook slowly for about 10 minutes, then 
kle in the vermicelli, and after 5 minutes’ further cooking, 
add the yolks of eggs and cream previously well beaten 
together. Stirand cook gently until the soup thickens slightly, 
then season to taste, and serve. 
This should make sufficient for 6 persons. 


SORREL SOUP. (Créme d’Oseille.) 


Procure } of a Ib. of sorrel, picked and washed, r small cab- 
bage lettuce, 3 or 4 sprigs of tarragon, a few sprigs of chervil, 
I oz. of butter, 1} pints of white stock, 1 gill of cream, 4 a pint 
of Béchamel Sauce (p. 13), salt, pepper, a grate of nutmeg, 
and the yolks of 3 eggs. 

Wash the sorrel and the lettuce, cut both up small, and 
put in a stewpan with the butter. Cook whilst stirring for 
about 5 minutes, then add the stock. ‘Let the whole simmer 
gently for about 4 an hour, and rub through a fine sieve. 
Return the purée to a clean stewpan with the Béchamel sauce, 
season to taste with salt, pepper and a grate of nutmeg, re-heat, 
add the tarragon and chervil, cleaned and cut into shreds, 
and cook for a few minutes longer. Add the cream and the 
egg-yolks, previously beaten with a whisk, stir over the fire 
for a few moments to cook the eggs, then serve as quickly 
as possible. 

This should make sufficient for 4 persons. 


SOUP WITHOUT MEAT. (Soupe Maigre.) 


Take 24 quarts of boiling water, 4 oz. of butter, 2 onions 
cut into dice, 1 head of celery cut into dice, 2 lettuces shredded, 
2 handfuls of spinach, 2 or 3 sprigs of parsley, 2 or 3 tea- 
spoonfuls of vinegar, the yolks of 2 eggs, and a little salt and 


pepper. 

Heat the butter in a stewpan, add the prepared vegetables, 
cover closely, and cook very slowly for about an hour. Now 
add the boiling water and a seasoning of salt and pepper, 
and simmer gently until all the vegetables are tender. Beat 
the yolks of eggs slightly, add gradually a few tablespoonfuls 
of the boiling soup, and when thoroughly blended add the 
preparation to the contents of the saucepan. Stir and cook 
gently for a few minutes to cook the eggs, then add salt, pepper, 
and vinegar to taste, and serve. 

This should make sufficient for 7 or & persons. 
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SPINACH SOUP. (Purée d’Epinards.) 


Have ready 1 pint of white second stock, r pint of milk, 
2 Ib. of spinach, x oz. of butter, 14 oz. of flour, pepper and 
salt. 

Wash the spinach, remove the stalks, and put it into a 
saucepan with just sufficient water to cover the bottom of 
the pan to prevent it burning. When tender, drain and rub 
through a hair sieve. Melt the butter in a stewpan, sprinkle 
in the flour, cook for 2 or 3 minutes, then add the purée of 
spinach and the stock, a little at a time. Boil, add the milk, 
simmer a few minutes, season to taste, and serve. 

This should make sufficient for 4 persons. 


SPRING SOUP. (Purée Printaniére Maigre.) 


With 1 pint of boiling water, take 2 pints of milk, 2 carrots, 
2 onions, 2 potatoes, I turnip, 2 leeks, 1 good lettuce, r bunch 
of watercress, 2 oz. of butter, I oz. of flour, salt and pepper. 
(The yolks of 2 eggs and 2 tablespoonfuls of cream improve 
the soup.) 

Cut a tablespoonful each of carrot and turnip into small 
dice, or cubes, and the rest into slices ; also cut up the leeks, 
onions, and potatoes, shred the lettuce finely, and cut off some 
of the stalks of the watercress. Melt the butter in a stewpan, 
put in all the vegetables, except the dice of carrot and turnip, 
cover and let them steam in the butter for 15 or 20 minutes, 
stirring occasionally. Add the boiling water, and cook gently 
for about 1 hour, then rub through a fine sieve. Have the 
milk boiling in the stewpan, put in the purée, with any liquor 
remaining with it, and boil. Meanwhile cook the dice of 
turnip and carrot separately in a little salt and water (allow- 
ing 25 minutes for the carrot and 15 minutes for the turnip), 
and strain. Mix the flour smoothly with a little milk, add 
it to the soup, stir and cook for at least 5 minutes. Add the 
dice of carrot and turnip, cream and eggs if used, then season 
to taste, and serve. 

This should make sufficient for 6 persons. 


SPRING SOUP WITHOUT MEAT. (Potage Printanier 
Maigre.) 


To 3 pints of water allow 1 head of lettuce, } of a large firm 
cabbage, I carrot, 1 turnip, x onion, 2 leeks, 4 a head of celery, 
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I small cauliflower, 4 oz. of butter, crofitons (or small slices) 
of toasted bread, and a little salt and pepper. 

Cut the flower of the cauliflower into small pieces and put 
them aside, cut the tender part of the stalk into small pieces. 
Prepare the rest of the vegetables and shred them finely, melt 
the butter in a large stewpan, put in the shredded vegetables 
and the stalk of the cauliflower, and cook without browning 
for about 20 minutes. Add to them the water, salt and pepper, 
and cook gently until tender (about x hour); 20 minutes 
before serving put in the sprays of cauliflower. Cut 2 or 
3 slices of very thin well-browned toast into small dice, and 
put them into the tureen. Add any necessary seasoning to 
the soup, and: serve at once. 

This should make sufficient for 6 persons. 


TAPIOCA CREAM SOUP. (Potage au Tapioca.) 


Prepare 1 quart of white stock, or half stock and half milk, 
and take } of a pint of cream, the yolks of 3 eggs, 1 tablespoon- 
ful of fine sago or crushed tapioca, and a seasoning of salt 
and pepper. 

The stock should be well flavoured, otherwise it must be 
simmered with a little onion, carrot, celery and herbs, and 
then strained for use. Bring the stock to boiling point, 
sprinkle in the sago, or whatever is used in its place, and stir 
and cook until it becomes transparent, then let the soup cool 
slightly. Mix the yolks of the eggs and the cream together 
(a } of a pint of milk may be substituted when it is not con- 
venient to use cream), add to the soup, and stir till it thickens : 
it should have the consistency of single cream. When a 
thicker soup is desired, mix a teaspoonful of flour or carnflour 
with a little milk, and add it to the soup at the same time 
as the sago. Season to taste with salt and pepper, and serve 
as quickly as possible. 

- This should make sufficient for 8 persons. 


TOMATO SOUP. (Potage aux Tomates.) 


To z quart of second stock or water allow 2 Ib. of tomatoes, 
either fresh or tinned, 2 oz. of lean ham (this may be omitted 
when using stock), 1 oz. of butter, 1 tablespoonful of fine sago, 
I onion, I carrot, or bouquet-garni (parsley, thyme, bay-leaf), 
salt, pepper, and castor-sugar. 
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Slice the tomatoes, onion and carrot; cut the ham into 
small dice cubes. Melt the butter, add to it the ham, carrot 
and onion, fry for 5 minutes, put in the tomatoes and herbs, 
and cook for about 15 minutes longer. Pour in the stock or 
water, and cook gently until the vegetables are tender, then 
rub the ingredients through a wire sieve. Return the soup 
to the stewpan, and when boiling sprinkle in the sago and 
cook until it becomes transparent. Season to taste, add a 
good pinch of sugar, and serve. Crotitons, or small slices 
of fried or toasted bread, should be served separately. 

This should make sufficient for 6 persons. 


TOMATO SOUP (without meat). (Potage de Tomate 
Maigre.) 


Have ready 2 lb. of tomatoes, x Spanish onion, a small 
bunch of mixed herbs, 3 pints of water, salt and pepper, 
I oz. of crushed tapioca or semolina, and 2 oz. of butter. 

Peel and slice the onion, cut the tomatoes into small slices. 
Fry the onion light brown in the butter, add the tomatoes, 
and fry them a little, then put in the water and the bunch 
of herbs. Allow all to cook till tender, rub through a hair 
sieve, return to the stewpan, season to taste. When boiling, 
gradually add the tapioca or semolina, and cook for Io minutes 
longer. Serve with small crodtons of fried bread. 

This should be sufficient for 6 persons. 


TURKEY SOUP. (Potage de Dinde.) 


Take 2 quarts of white second stock, the remains of a cold 
roast turkey, 2 oz. of cooked macaroni, 1} oz. of créme de riz 
(rice-flour), 1 small onion, 1 bay-leaf, 1 small blade of mace, 
and a seasoning of salt and r. 

Divide the remains of the turkey and the bones into small 
pieces, put them into a stewpan with the onion, bay-leaf, mace, 
and a little salt and pepper, or peppercorns, add the stock, 
and simmer gently for about 3 hours. Strain, return to the 
saucepan, add the créme de riz, previously blended smoothly 
with a little cold stock or milk, stir and boil gently for 7 or 8 
minutes. Have the macaroni ready boiled and cut into very 
short lengths, put it into the soup, season to taste, make 
thoroughly hot, and serve. 

This should make sufficient for 5 or 6 persons. 
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TURNIP SOUP. (Purée de Navets.) 


To 2 pints of white Second Stock (p. 76), or water, allow 1 
pint of milk, 4 large turnips, 2 oz. of butter, 1 oz. of flour, 
a good pinch of nutmeg, a seasoning of salt and pepper, and 
a little sugar. 

Peel the turnips and cut them into thin slices. Melt the 
butter in a stewpan, add the turnips and let them cook very 
gently for 15 or 20 minutes, then put in the stock and simmer 
for 40 minutesor until the turnips are tender. Rub through 
a hair sieve, return to the saucepan, add the milk and boil 
up. Mix the flour smoothly with a little stock or milk, pour 
into the soup, stir and cook for 5 or 6 minutes, then add 
a good pinch of sugar, nutmeg, salt and pepper to taste, and 
serve. 

This should make sufficient for 5 or 6 persons. 


VEGETABLE MARROW SOUP. (Purée de Courge.) 


To 2 pints of white Second Stock (p. 76), or water, allow 1 
pint of milk, x fairly large vegetable marrow, I onion, 2 oz. of 
butter, 2 oz. of flour, and a good seasoning of salt and pepper. 

Mince the onion finely, cut the vegetable marrow into small 
pieces and remove the seeds. Melt 1 oz. of butter in a stew- 
pan, put in the vegetables, put on the lid, and let the ingre- 
dients steam in the butter for 15 or 20 minutes. Add the milk 
and water, and cook gently for about 40 minutes, or until 
tender, then rub through a hair sieve. Melt the remaining 
oz. of butter, stir in the flour smoothly, add the soup, and stir 
until it boils. Simmer for 5 minutes, season to taste, and 


serve. 
This should make sufficient for 6 persons. 
VEGETABLE SOUP. (Potage aux Légumes.) 


Have ready 2 carrots, I turnip, I onion, 1 leek, 2 strips of 
celery, I dessertspoonful of finely chopped parsley, 2 oz. of 
butter, 1} 0z. of flour, x pint of boiling water, 1 pint of milk, 
and a good seasoning of salt and pepper. 

Prepare the vegetables and cut them into strips about 
the size of a short and rather thick match. Melt the butter 
in a stewpan, anid fry the vegetables very slowly until the butter 
is absorbed, then add the water, three-quarters of the milk, 
salt and pepper, and simmer gently until the vegetables are 
tender ‘(5 to 10 minutes). Mix the flour and the rest of the 
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milk smoothly together, pour the mixture into the saucepan, 
stir and cook gently for a few minutes, then send to table 
and serve. 

This should make sufficient for 4 persons. 


VEGETABLE SOUP, BROWN. 


Take 2 quarts of water, 1 slice of bread, r cabbage, 2 carrots, 
I turnip, 2 onions, 2 potatoes, a few sprigs of parsley, seasoning 
of salt and pepper, and 1 tablespoonful of oil or 1 oz. of butter. 

Fry a slice of onion in the oil or butter in a large saucepan. 
When it is brown, but not burnt, add 2 quarts of water, salt, 
pepper, a slice of stale bread toasted, and vegetables cut up 
into small pieces. (I small cabbage, 2 carrots, I turnip, 
2 onions, 2 or 3 potatoes, and a bunch of parsley, make a 
good soup.) French beans, green peas with their pods, 
celery, parsnips, or any other vegetable may be added. 
Simmer for 3 or 4 hours, then mash the vegetables through a 
colander, or in a saucepan with a spoon, simmer for another 
10 minutes, and the soup is ready. If it is too thick, add 
more water, and boil for about ro minutes after putting in 
the water ; if too thin, boil fast with the lid off the saucepan 
until it is thick enough. 

This should be sufficient for 4 or 5 persons. 


VEGETABLE SOUP (THICK). (Potage aux Légumes, 
lié.) 


With x quart of water and 1 pint of milk take 1 onion, 1 
carrot, $a turnip, 4 tablespoonfuls of lentils, 2 tablespoonfuls 
of pearl-barley (rice, sago or tapioca may be used instead), 
I tablespoonful of flour, 4 a teaspoonful of salt, and } of a 
teaspoonful of pepper. 

Wash the lentils in two or three waters, then put them and 
the water into a saucepan and cook gently. Cut the veget- 
ables into dice or cubes. Blanch the barley by putting it 
into cold water and bringing it to the boil, strain, wash well, 
and add it to the lentils. When the lentils and barley are 
cooked, put in all the vegetables, salt and pepper, simmer 
gently for about 20 minutes, then add the milk. Mix the 
flour smoothly with a little water, pour it into the soup, and 
stir until it boils. Simmer a few minutes longer, season to 
taste, and serve. : 

This should be sufficient for 6 persons. 
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WHITE OR MILK SOUP. (Potage au Lait.) 


To 2¢ pints of milk allow 3 tablespoonfuls of cooked rice, 
1} oz. of flour, 1 teaspoonful of finely-chopped onion, 1 salt- 
spoonful of finely-chopped lemon-rind, } of a saltspoonful of 
ground mace, salt and pepper. 

Mix the flour smoothly with a little cold milk or water, 
add it to the milk when quite boiling, and stir until it thickens 
slightly. Put in the onion, lemon-rind, and a seasoning of 
salt and pepper, simmer gently for about 15 minutes, then add 
the prepared rice, and serve. 

This should make sufficient for 5 persons. 


WINTER SOUP. (Potage d’Hiver.) 


Procure 1 small white cabbage, 1 small onion, and 1 leek, 
and with these take 1 oz. of butter or dripping, I pint of milk, 
I oz. of sago or rice, I slice of toasted bread, 1 quart of water, 
and a good seasoning of salt and pepper. 

Wash and trim the cabbage, cut the leaves into very fine 
shreds, put them into salted boiling water and cook for 10 
minutes ; take up and drain. Melt the butter in a saucepan, 
add the onion and leek (previously peeled, cleaned and cut 
into thin slices), cook a little, then add the cabbage, and stir 
the whole over the fire for a few minutes longer. Moisten 
with a quart of water, boil, skim, and simmer gently until 
all the vegetables are tender; season with pepper and salt, 
add the milk (boiling), put in the sago or rice, and cook for 
oe 20 minutes. Serve with small sippets of toasted 

read. 

This should make sufficient for 6 persons. 
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